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Objective and Explanation of Publication 
Type A Lunch Pattern ' 



inffoduction 

The goal of^chbol food service is Jio serve nutritious, 
attractive, aQd r\noderhely priced meals* Meals that 
meet^ese standar'Js are the result of effective 
planntng 3nd .management that range from menu 
planning, purchasing, preparation, and serving to 
the final phase of clean-up. The meals served can 
be no better than the quality of food purchased. 
Wise purchasing practices"help upgrade the quality 
of food served, increase participation, reduce waste, . 
and control costs. This^publication, to bjp used in 
conjunction-with PA-270, "Food Buying Guide for 
Type A School Lunches," has been prepared for) 
school food sefvice personnel as a guide for ^ 
implementing effective purchasing practices and 
obtaining optimum foo^ quality. • 

Objective and Explanation of Publication 

The objective of this publication is to provide 
procedures for a food purchasing system and 
information for purchasing foods in quantity This 
publication is divided into two parts. 

Part I outlines procedures for sound purchasing 
practices and-gives suggested forms jor use in 
implen^entin'g these procedures. Information is also 
provided on inventory systems and stock control 

. Part 2 gives suggested specifications for* the 
purchase of selected fpod items used in Child 
Nutrition Programs. Tne sections of Part 2 are . 
divided^ according to the meal components of the 
school lunch and breakfast programs. In addition 
there is a section on pther foods used in the 
preparation of lunchesoMsreakfasts. The food items 
included ?n this publication are representative of 



school food service purchases but are not all 
inclusive. . ' ' " 

Part 2 also gives buying tips, what^to look for. an'cl 
what to avoid in quantity purctiasir^ of bread; cereal, 
milk, meat and meat altemates. Included in this part 
are explanations of the U.S. Departrnent o{ 
Agriculture's (USDA) Acceptance Service, the 
Institutional. Meat Purchasing Specifications Series 
(IMPS), and the poultiy inspection and grading 
service, plong with illustrations of inspection ^nd 
grading marks or shields. Also included are tips for 
purchasing fresh'and processed fruits and vegetables 
aawell as other foods used in school lunch and 
breakfa'st. 

The Type A Lunch Pattern 

The Type A Pattern \t a guide jo w6ll-balanc6d 
lunches. It is designed as an aid for planning 
lunchfes that wilUhelp,meel the children's nutritional 
needs. As specified in the National School Lunch 
Regulations, a Type A lunch shall contain as a 
minimum each of the following food components i/i 
the amounts indicated. 

Meat and Meaf MX^mdSt ^ 
Two ounces (edible^ person as served) of lean 
meat, poultry or fish; or^ ounces of cheese; or 
1 ^g; or V2 cup of cooked dry, beans or dry 
peas; Of 4 tablespoons of peanut butter; or an 
eCfUivalent of any combination of the above- 
listed foods. To be,,counted in meeting tt;iis 
requirement, thuse foods must be served in a 
main dish or in <3 main dish and one other 
menu item. 



The Type A School Lunch 

Guide to the Amounts of Food for Boys and Girls of Specified Ages 



Pattern 



Meat and/or alternate: 

One of the following or combinations to Qive 

equ.valent quantities 
Meat» poultry, fisfi 
Cheese 

Qooked dry beans and peas . 

Peanut butter 
V#getabt« and/or frtiif ^ 
Braad^. 
Milk 



Preschool 
chfldrei 
(3 up to 6 years) ' 



1 V2 ounces 
1 V2 ounces 
1 

V4 cup 

2 tablespoons 
^2 cup 
V2 shoe 
i^4^up ^ 



Elementaty school 'children 
6 up to 10 years 10' up to 12 years 



2 ounces 

2 ounces 

Va'cup 

3 tablespoons 
V* cup 

1 Slice 
V2 p:nt 



(Type A lur^ch) 



2 ounces 
2 ounces 
1 

V2 cup 

4 tat}lespoons 
Va cup v * 
1 slice 
V2 pint 



Secondary 
schools 
boys e^nd girls 
(12 up to 18 
years) ^ 



3 ounces • 

3 ounces 
1 

3/4 to IV4 cups. 

4 to 5 tablespoon! 
1 to IV2 cups ». 
1 to '3 slices 

V2 pint 



^ When a range in amounts is given, the smaller amounts are 
suggested for girls and the larger amounts for older boys. An 
amount midway between the amounts shpwn is suggested for 
younger boys. ^ 

2 When egg is sp«ved as the mam dish in the iunch. u&e m 
addition a half por>on of meat or other meat alternate for a. 
children except those 3 up to 6 years 



3 Must include at least two kinds 

* Or a serving of cornbroad. bs&cuits. rolls, muffins, etc . mad 
of whole-gram or enriched meal or flour 

* If this is impractical, serve V2 pint. ^ 
Remember. The amounts of foods for all age groups, except 1 
up to 12 years, ar& intended as guides and their literal use is nc 
mandatory 
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The Breakfast Pattern 



Vegetables and Fruits c 
Three-fourths cup servira consisting of two or 
noore vegetat^lwi or fruits or t>oth. A serving 
0/4 cup.or niore) of fiilf strength vegetable or 
fniit juice n^ay be counted to nrieet not more 
' than V4 cup of this requirement. 

Bread . ' 'V 

One slice of whole^rain or enriched bread; or a , 
serving of other bread such as cornbread, 
biscuits, rolls, muffins, made of whofe-grain or 
enriched meal or flour. 

Fluid Milk 

One-half pint of flurd milk as a beverage. 

When these foods are used in the amounts » 
specified and in combination with other foods 
needed to satisfy appetites, the lunches will make a 
significant contribytion "toward achieving the • 
Recommended Dietary Allowances establislied^by 
the National Academy of Sciences. National 
Research Council for 10- to 12-year-oid boys 
and girls. - * _ . 

To meet younger children's lesser nutritional needs., 
the regulations permit serving these children lesser 
amounts of selected foods thanVe specified above, 
fb meet the increased nutritional needs of 
teenagers, the regulations-encourage -serving older 
boys and girls I'arger amounts of selected foods than 
are specified in the Type A lunch requirements. 

The Breakfast Pattern 

The three-component breakfast pattern will provide 
children with a good start toward meeting their daily 
nutritional needs. As specified in the School 
Breakfast Regiflations, a school breakfast shall 
contain as a minimum each of the following food 
components in amounts indicated. 

Fruit or VegetabiB or Fruit of Vegetable Juice 
bne-h^lf cup serving of fruit or vegetable or 
full-strength fruit or vege!able juice. 

Bread or Cereal • 

Qne slice of whole-grain or enriched bread or 
one serving of other bread such as cornbread, 
' biscuits, rolls, muffins made of whole-grain or 
enriched meal or flour. 
Or ^ ^ 



Three-fouth cup serving of whoJe-grain cereal 
or enriched oriorth^ed cereal. . ) 

Or 

An ^uivalent quantity of a combination of 
bread and cereal. « 



Fluid Milk 



To improve the nutrition of participating children 
inclbde additional foods as often as practical:^ . 

Meat and Meat Alternate ^ 
One ogg; or a 1 -ounce serving of meat, poultry^ fish; 
or 1 ounce of cheese; or 2 tablespoons of peanut 
butter or an equivalent quantity of these foods. 
Other Foods 

' Selected items such as bacon; and spreads such as 
butter, fortifie^ margarine.* jam. jelly, etc. 
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One-half pint served as a beverage or on cereal 
or used in plirt for each purpose. 
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Market Regulation^^Laws, Standarcls;ljBaid ^ 
Labels ' 



Procedures for F.ooid Purchasing 

Since a ver y iarg e^part of the school food service 
dollar is spenfforfood purchases, careful 
management of this function is essential A good* 
buyer purchases the right productJn \he right 
amount ai the right timp at*lte best value-giving 
price. This means knowing where;- what, how, when, 
and how much to buy. Properly organized 
.purchasing procedures will save time, eliminate 
- chance of^rror, and ensure delivery of foods at the 
'right place at the rigfjl time. 



Market Regulations— Laws, Standards, and 
.Labels 

Since the early days'of this century, food laws have 
helped ensure wholesome unadulleraied'food. The 
chief purposes of the food laws are tof 

Ensure real food value. " ^ 

Maintain jntegrity of foods. 

• Protect quality and cjuan'tity of all basic food 

• Protect the health of the buyer. 

• Promote hone^sty. ; ' 

• Providelnfb'rmative labeling. 

In 1906 TJie Meat Inspection Aci authorized sanitary 
control and the establishment of standards of 
composition and labeling requirements for meat and 
meat products moving m interstate commerce. 

Requirements include the name of the product,*the 
ninimuni amount of meat that shall be used, an3^^^ 
limits on selected ingredients such as fat, cereal, 
and other extenders The act was amended in 1967 
by the Wholesome Meat Act to require States to set 
upljfieat inspection systems equal to the Federal 
programs. 

The act also mandated that; , 

• Standards of identity which spedfy the kinds and 
proportions of ingredients in a product be ' 
established. 

• Meat and meat products be clean, wholesome, 
free from disease, free from adulteration, and 
truthfully labeled. p 

• "Official establishments" where meat products ^ 
are slaughtered and processed be inspected to 
assure t^at animals are free frOtr disease and that 
products are packed under sanitary conditions 

The Pure Food, Drug and Cosmettc Act. enacted in 
1938 and amended in 1958, did the following: * 

• Prohibited the shipment of interstate commerce 
of misbranded food products A food is misbranded 
if Its labeling is false or misleading 

• Prohibited the shipment in into 'State commerce of 
adulterated food products A fooc s adulterated if »t 

. contains any harmful substances that make it 
'injurious \o health. 

• Established definitions and standards of identity, , 
, standards of quality, and standards of fill of 

containers for foods, whenever such aclton will 
promote honesty and fair dealing. 



In 1959 The Poultry' Products Inspection Act was 
passed.'This Act requires: 

• Fresh and frozen ready-rto-cobk poultry, canned 
poultry, and canned-and frozen poultry products with 
2 percent or more of cooked poultry meat to be 
inspected for wholesomeness by the AnimaLand 
'Plant Health Inspection Service, U.S. D6p3rtment of 
Agncullure, if ^old in interstate or foreign commerce. 
The-act was amended inM968 to require States to . 
$et up poultry inspection programs equal to the 
Federal programs. 

• *The official'mark of inspection to appear either on 
the immediate container in which fresh or frozen 
poultry is shipped or on the shippihg container. 
These basic acts are amended as ma'rk^ conditions 
change and new foods or f6rms of foo.ds become 
available. ^' 

Food Standards \ 

Most food standards are regulated by the Food and 
Drug Adminisftration, of the Department otHealtb, 
Education and Wielfare, and are used as* a gJide by 
food [manufacturers to ensure the quantity and 
quality of all food! These standards include the . 
foH'^wing:' • ^ 

• Standards of Identity ttescribe the nature and 
character of a given item and Sfiecify the kinds .and 
amount of ingredients that must go into a product 
The standard of identity for a specific food4ells what 
is in it, how it is nr ade, how the product looks and 
sets limits, such as fat and moisture content.' 

• Standards of Fill regulate the quantity of the food 
in'the container. /rtiey telf the packer how full the 
container must be to avoid deceiving the buyer. In , 
general, standards of fill require packages to contain 
the ma'ximum quantity of food- that can be sealed in 
the container and processed without damaging the 
food. These standarps apply to products that may 
shake down or settle after filling, or, those which are 
made up of a number of units or pieces packed in a 
liquid. Standards of fill or container have been 
established for mogt canned fruits and vegetables, 
tomato products, and shelJfish. 

• Quality Standards apply chfefly to canned fruifs 
and vegetables and descnbe the ingredients which 
go 'nto the product. These standards limit and 
descnbe the number and kinds of defects permitted. 
They do not provide a basis for companng fooJs as 
grades do, but establisit minimum quality 
requirements. 

Meat and poultry product standards are regulated by 
the Animal and Plant Health Inspection Service, 
USDA and are used as guide by manufacturers of 
these foods to ensurQ the proper quality. Standards 
df content pertain to meat products containing 3 
percent 9r inore of raw meat and poultry products 
containing 2 percent or more cooked poultry.* 

Food Labeling Requjrements^ 

Labeling requirements made mandatory bylfTe Pure 
Food, Drug and Cosmetic Aci are. the common or 
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Purchasing Policiiit and Ethics 
SourcM and Sslaclion of Supply 
Prt-Purchass Functions 



usual names qi alUnyedients, listed in descending 
order pf their predomirfance by weight; the name ^ 
^nd address of the manuf|icturer, packer, or 
distributor; the statement of 'the quantity of'the 
contents in weight, measure, or numerical count; 
and the name of the artificial flavoring, cokxing. oV 
chemical preservative. Descriptive labeling^uch^as 
brand names, redpes, or number of servings may 
be added voluntarily by processors. ' 

Label requirements cnandated by ttie Meat 
Inspection Act and Poultry Products Act are: the 
producfs name (common, usual, or descri|itive)^net 
weight, nam'e of packer or distributor, ingredierffs 
listed in descending order, and the inspection mark. 
Other label information such as recipes, number of 
sen/ings. and the like may be added voluntarily. 

' While nutrier>t information is not usually included on 
labels of food packed in institutional size containers, 
this information can be requested and obtained by 
the buyer from the packer or processor. 

Purchasing Policies and Ethics 

I Restrictions and qualifications placed on the 
selections of vendors will naturally vary fron\orie 

< school system t6 another, but certain critena can be, 
used as a guide in* selecting sources pf supply^ 
The§e criteria include: 

• Past record of v^pdor's performance. 

• References from satisfied customers. 

• Bidding records of vendor. 

• Performance bond. 

• Inspection of vendor's plant or facilities. 

A strict code of business ethics is necessary when 
purchasing foods /or school food sen/ice. Mutual 
respect, Integrity, and honesty a>e needed between 
the buyer and the vendor. Never compromise 
freedom of action by becoming obligated to any one 
vendor. Be courtepus and fair at ail times. There 
nnust be give and fake between the buyer and 
supplier. - . * 

Adhere to an established appointment schedule by 
. limiting th'e time spent with an individual salesman. 
Compare not only price and quality of -the 
merchandise offered by vanous vendors, out also 
the dependability and sen/ice provided. Do-ngt 
discuss one Vendor's prices and information with 
another vendor. Conduct business affairs in -a 
dignified and ethical manner. Be'objeclive vyhen 
making the ?inal decision on food purchases. 

Sources and^ Selection of Supply 

The selection of sdurces of supply will often be j 
determined by school board policies and by State 
and local laws and regulations. Be knowledgeable of 
these policies and codes and of their effect on the 
purchasing procedure. A supplier should not be 
issued an invitation to bid unless the school board is 
willing to issue him a contract. 

Supply sources may include wholesalers. 

11 



institutional suppliers, salespersons, of 
manufacturers of food products, jobbers, brokers, 
^nd cooperatives. The choice among suppliers, as 
well as the numbW of firms in each of the 
proceeding categoqes. varips according to the 
location of the school system. The choice is widest 
for Jocations near large urban areas. Some suppliers 
provide almost a complete line of products, v/hile 
others speciali3:.e in one or a few products. If 
possible, several sources df supply should be 
identified for all food itenris to be purchased.. 

The individual responsible for purchiasipg food for 
school food service must be a well -informed 
manager who: 

• Become^v^amiliar with sources of supply. 

• jKnow^ food suppliers and v\^at they can be 
depended upon to supply. ' 

• Keeps up-to-date on: 

The kinds of food eacfij^endor supplies. 
Minimum and maximum size orders each vendor^ 
will accept. ^ , 

C^jedit policy. 
Discount offered, if any. 
Delivery policy and schedule. 
Seasonal availability: 
^* Has'a list of bidding records of responsive 
vendors. The information^lndudes: 
Narpe, address, and telephone number of firm. 



Item sold. 

Discpunt terms. 

Bid proposal number and date. ^ 
-Response on bids. 
. Dependability in meeting deliveries. 

• Tells vendors what is expected and advises them 
of purchasing policies. 

Vendors have a respor^sibility to the food^sen/ice 
operator. They shouici understand the needs of the 
school '^ood sen/ice and be able to provide the sen/ice 
required. Vendors should: 

• Comply with contract terms. 

• Supply grade certificates. 

• Deliver products which meet f..ecifications outlined 
by the buyer. * , 

• Offer good delivery service. 

• Make deliveries when and where agreed. * 

• Maintain sanitary facilities. 

• Be honest and dependable. V.' 

Pre-Purchass Functions \ * 

The planned menu is the starting point in the 
decision of what and how much to purchase. 
Systematic planning ensures sufficient food for the 
anticipated number of children to be served each 
day. Rgure 1 outlines the steps in preparing for 
purchasing from menu planning to initiating the . 
purchases. These steps include the following. 

• *Plan menus. Thoughtful planning otmdnus for a 
designated time period (from .a .month to 6 weeks), 
coordinated with the purchase schedule helps, 
assure economy in purchasing, a. good variety of 
foods, and effective use of facilities, Personnel time. 
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and skilIsr"A Menu Planning Guide for Type A ^ 
School Luncries/' PA-719..and "School Bre.akfast • 
Menu Planning Guide;' FNS-7. are useful tods for 
systematic m§n"u planning. Recipeafor production of 
menus should be selected when menus are 
planned. "Qoanlity Redpes for Type A School 
Lunches;* PAtp31 . Is a good source for standardized 
• redpes, •* 

• Determine quality of foods needed according to 
how the food is to be used In tl^^enu. To help 
determine the'quality of food ne&Jed for production, 
refer to Section II of this publication. 

• Determine quantity pf foods required to prepare 
the number of servings of eachjitem on the menu. 
Refer to the standardized redpds to be used in,food 

' production. Standardized redpes, such as those in 
"Quantity Redpes for Type A School Lunchds;" PA- 
631, state the quantifies of fopd required to produce 
a spedfied number of portions. Records of past 
usage ma/ also be used to estimate quantities 

- ne^ed. If a menu (^olce is offered, an estimated 
number of portions riBquired for each menu choice 
can be determined from records, of past seledidns 
made by students. ' . ^ ^ 

• The appropriate serving sizes for 10- to 12-year-old 
boys and girls are stated in, the Type A Pattern. 

^ Servings may be adjusted for both younger and 
' older children to.meet their food needs. The Guide 
to the Amounts of Food for Boys and Girls of 
Spedfie<;l Ages on pag§ 1 can be helpful in 
determining quantities of food to pgrchase when 
planning for a school population'of different ages. 
"Food^Buying Guide for Type A S'dioolLunches;* 
PAr270r§»ves jpformation on the quantities of food 
needed to meei meal patterri requirements. 
Quantities of food needed are^used b^Jh for - 
preparing the mar,ket orders for food to be 

• purchased and, in requisitioning daily requirements 
. from the storeroom. 

Determine inventory and stock'fevejs on hgnd 
and identify ^ms requiring purchase. See pages 

• 19. 2U and 27 for information on invento.7 
procedures. Be>sure to check the food ia the 
refrigerator, frdezer, and dry storage area in the 
kitchen as well as the storeroom. Subtract.Jhe slock 
level from the quantity required to produce the menu 
to detennine the quantity to be Included on the 
mari<et order for purchase. - 

Specif Icatldns and Market Orders %. 

To get Uie best quality food products, use written 
i spepfications describing the food to be purchased 
Types of spedficalions comnjonly used are ^ 
description by trade or brand name and identification 
by standards known to the food industry (U.S. 
Gr4des|. , 

A sp^fication can be t^ef or elaborate. The 
Agricultural Marketing Sen/ice. USDA, J>as 
acceptance services that, upon request, will assist in 
vyritirig Spedflcations that are suitable for an 
individual sdioo! or school systems For more 
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Infomiation on the USDA's Acceptance Sen/ices, 
see the appendix page 128. 

A good spedfication should be: 

• Clear and simple, and yet so sp^dfic that both 
buyer and bidder cin unquestionably identify all 
.provisions retfylred, 

, • Identifiable with products or grades currently on 
tliQ martcet. ^ , 

-TN^papable of being checke<f by label statements/ 
CTTDA grades, weight determination, etc. 

• Fair to seller ^nd protective to the buyer, — > 
Capable of being met by several bidders for sake 

of competition. 

Contents of SpeclHcations 

A spedfic^ion tells the venddr what the ^yer 
wants. Copies of all specifications should oe given 
to^and discussed with the vendor so that*there Is no 
-^misunderstanding about. the products to be 
delivered, §ince spedflcations »nform the vendor 
exactly what is wanted, they are a mean? of 
resoh/ing differences if products delivered are not 
*safisfactory. All spedficatidns should indude the 
following: * / 

• Name of product (trade or brand), or standard. 

• Federal grade. [Drand, or other quality ^ 
designation. 

• Size of container (weight, can size, etc.), 

. • Count per container ^or approiitfmate i^umber per 
pound (nUmj)er of pieces in container, where 
applicable). / 

• Unit on which price v/ill be based. ^ 

Any other information.which h^pi/jodescnbe the 
condition of the product, to be deljve'red should be 
induded as appropriate. 

• Canned Gqods; Type or style, pack, sirup 
density, size, specific gravity. 

• Meats and Mea\ Produds: Age. exact cutting 
instnjctions, weight range, corfipositioii, condition 

.^upon receipt of product, fat c6ntent, cut of meat to 
be used, market dass. %• 
9 Fresh Fruits and Vedetables; Vanety, weight, 
, degree of ripeness or rrrfttunty, geographical origin. 

• Frozen Foods. Temperature dunng deWery and 
upon receipt, vanety, sug&f ratto. . ^ 

• Dairy Products. Tempj^ature during^elivery and 
upon receipt, milk fal content, milk solids, and 
bactena content. 

f^art<et Orders t ' 

Ma?>j^{orders are used ak a tilsis for stating 
quantitiSsnof^OCd .to be purchased They should ^ 
accompany the qu^ty^speprfications Along vyith the 
quality spedficationkthey a^^-tf§e3^as ihe basis for 
the purchase order artdbid request issued by the 
purchasing agent. In mo^entralized school food 
sen/ice departments, the sfcfaool food sen/ice 
supervisor is responsible for the budbet for 
purchases and providing all market prders to the 
purchasing offiaai Market orders from individual 
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schools are sent to the^office of thp food service \ 
supervisor and orders for putchases are compiled 
frorri these requests: Hence, the market orders 
'Originating in individual schools, do not necessarily 
require specifications, since t*i8 quality is 
determined at a central point and is uniform 
throughout thq^ system. A suggested form for 2t^ - 
market order is presented on page 10. 

Purchasing Methods 

An organized and efficient purchasing proeedure is 
an important aspect-of food service and is essential • 
for good management of the food, service program 
The responsibility for the actual purchase of food 
may be delegated to a purchasing agent. However, 
the school food service supervisor or manager 
should be responsible for determining the quality, 
quantity, performa>ice. a;id usage of each product ^ , 
and should provide^ihe purchasing agent with these 
criteria. 

Tq purchase wisely, the food sepA^e supervisor or 
manager should: * 

• Carry out all lh,e pre-purdiase functions. See 
p^es 6 and 8. < 

' •V^equest U.S. Grade Certification for appropriate 
itemsuc^ 

• Inspect and approve samples. 

• Establish an order and delivery system. 

• Examine new products that become available on 
the market in relation to cost, acceptability, and 
nutritional contribution. , 

In most instarices a purchasing agent has certain 
assigned duties. Tliese responsibilities include: 

• Preparing purchase orders. 

• Obtaining prices. 

• Accepting bids. 

• Award ng contracts based on the recommenda- 
tions of the food service supervisor or manager. 

• Maintaining vendor relations. 

• Adjusting and settling complaints. * 

In socjie schools the food service supervisor oi 
manager nnay also assume some of the 
responsibilities of the purchasing agent Most 
f^schools, even those with centralized purchasing, 
^consider it desirable for^the school food service 
supervisor or manager to be involved m purchasing 
all foods. 

The method to be used in making a purchase is one 
of the most important decisions in the purchase 
function. Purchases may ""e earned out by formal or 
informal methods. The flow chart (Figure 2) on page 
1 1 outlines the two methods for purchasing foods 
. Regardless of the method used, two qr^ofe 
v^dors should be contacted when making most 
TOOd purchases to insure competitive bidding. Once 
I the bidder is- selected, a co.ntractjS formulated 

between the vendor, to supply the food or service, 
and the school food service authonty, to provide the 
payment to the venddr for the food or service 
provided. ' 
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Purchasing by bid is recommended for all staples 
^nd nonperishable'fodds. nonfood supplies, and any 

"ll^rn^iurchased by standing order(such as r?Hlk). 
PerishaBleMoods'are usually obtained under a more 

' informal systerru A master purdiasing and delivery 
timetable should be determined. The frequency of 
buying depends on |he proxirriity of the vendor to the 
^c^iool and thus the deliv.ery time, the capacity and 
type of storage facilities avai.lable to the school. 
^ volume of purchases in refationship to the price 
paid, as welias the perishability or shelf life of the 
food itself. 

Thef following timetable may be used as a guide for 
a bid schedule. 



Foods 

^ Milk. Ice Cream 



Bakery Products 



banned 'Foods 



Staple Groceries 
Meat and Poultry 



'Frozen Foods 



/ 



Delivery Bid Period 

Daily Annually ' ^ 

Twice Weekly 

Daily ' Annually 
As'flequired 

Monthly Annually 

Bimonthly . Semiannually 

Monthly ^ Annually 
bimonthly • Semianhually 

Daily * Ouarteriy 
Twice Weekly Bimonthly , 
yVeekly Monthly 

, Daily , Ouarteriy 
Twice Weekly Monthly 
Weekly 

Note Frequent delivenes may increase-the pnce on items 

Formal Purchasing ^ . - " , 

Formal purchasing is the procedure of submitting < 
written specifications an.d quantity needs (o vendors 
to obtain the advantage of vojume buying, A ngtice 
of requirements is sent to vefKfors inviting them to 
submit bfds. In inviting bids. i> is iniport^rit to give 
complete specifications for each item, the^ purchase 
unit, and the quantity required. In addition, terms of 
delivery and of payment should be specified. Formal 
purchasing results in a contract-and should contain 
all the essentials of a contract. To be valid and 
>enfprceable, a cor\tract must contain iour basic 
I elements: (1) agreement »{"mgeting of minds") 
yesuldng from an offer anrf'acceptance; (2) 
Snsideration or obligation. (3) competent 
^responsible) parties, and {4\ a lawful purpose. All 
contfSqjs should be dated to indicate when the 
contractual, relationship begins. 

A system for formal purchases i§ essential. The 
system may include the comgonents discussed 
below. * ' 

1 Develop Purchase Orders The purchase order 
^ specifies the quantity of each item needed fqf^the 
bid period. Purchase orders must include1h|l name 
of the organization, the individual.wkingTne 
requestrand the signature oMffe persop officially 
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Market Order 



School 



Date Orcjered 
Order No. ^ 



Manager'sfSignature 1— 



Filled By , 



Date Rlied'. 



Instructlpp for Completin^Orders - . . , ^ '/ 

1. \School Food Service SupSrvisorlManager fi!ls m columns 2 and 3. 

2. ^ Order by unit sucfhas)p0und, case. , ;i . • 

3. Retain one copy for your, records : copies should be completed. 

4. Columns T, 5, 6 and 7 will'be filled in at central warehouse or central 
^forage point when iiem&are dispensed^ , " ^ 



r 



> 



1 

stock' ' 
no. 


.2 . ■ 

\ • 
/ * 

Specification 


3 * 

Unit . 


4 : 

Quantity * 
ordered 


5 , 

'Quantity 
distributed 


6 

Unit 
price 


7 

Total 
amount 










/ 
























• • 








* 






- / 










































i 


✓ 


■ 






^» 






c 






/ 






























1 




f 




\ 







Total Value 



Authorized By 



School Food Service Supervisor 



Flowchart 
Purchase Mathods 



■r 
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Purchase Methods 

Ftg^reZ 



Pf**u<th«»» Funetloo* • 




Formal Method 




informal Method 



' Receive an<i<nsp«hctDel!v«ii9S 
Store in Proper Area and 
•Record Transaction on Inventory 
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iMUtFoodSupplitt 

For Production and Service 




FoVmal ^purchasing 



authorized to sign the order, as weir as the quantity, 
quality sp^ecifications for each iteoi,^ and required 
^ date' of delivery. Purchase order forms may-be *Q 
prertikr^bered or the^number may be added at the 

/ time of jfinal approval/but a number, a§ weirthe date 
(^<>f iss|je. is essential for identlficaiionyA' suggested 
purchase order form is presented cp page 13. r> 

, 2. Establish a Bid Schedule. A bidPschedule is a 

timetable outlining bid period and delivery frequency. 
^ Once the purchase order and specifications have 
been developed allow at least 2 weeks for vendors 
to subifnit bids and at least another week for product 

' 'samples to be te*ed. A formal contract award may^ 
require "approval by the school board adding anotheV 
2 or 3 weeks to the schedule, depending on the ^ 
frequency of their meetings. Thetqtartime required 
for the submission of bids and awarding the contract 

• may be from 4 to 8 weeks. Bid periods should be 
planned to tak^ advantage of new packs of 
processed fruits and vegetables, usually available in 
October and January. ' 

3. Issue Invitation to Bid or Bid Request. An 
invitation to bid provides the commercial community 
(vendors) an opportunity to submit bids for specific 
items advertised. Bid requests originate a! the 
^systerr^^or district level orat a central purQjiase 
point. A bid request contains two parts: general 
conditions and purchase specifications! See ssimple 
bid form on page 14. 

4 TaSulate and Evaluate Bids. Bids should be kept 
^sealed and confidential until the'designated time for 
opening. Sealed envelopes containing the bids 
should be stamped to indicate the date, time, and 
place of receipt. Special colored and marked ^ 
envelopes are recommended for each Individual 
itehfi being bic* :o that all bids for that product cari be ' 
opened at ^he same time. The bids should be placed 
in a locked receptacle until the time specified for , 
opening A bidder may wish to change his quotation 
before the bids are closed. If this occurs, there 
s[iould be no objection on the part of the purchasing 
o^fficer. Bids received after the time and date 
specified for bid opening must be rejected. Late bids 
rjiay be returned uiTopened to the bidder. 

L Carefully Evaluate the Product Bid with the 
Specification Required. Remember, the cost of an , 
Item "as purchased" is not always Ihe significant 
.'cost. The cost^of the item»^'as served" or'*as used" 
V/is the determining factor. Some evaluation methods 
I commonly used in food Sen/ice are: can-cuttings, 
j product testing in schools or test kitchens. general 
j acceptance of the group usinp the product, and 
/ scientific laboratory tests. Closely related to 
I evaluation of a product is a grade certificate which 
; identifies the quality of the product at the time of 
' mspection. These certificates must be supplied by 
/ the bidder and shall indicate grade or grade points. 

j The opening and tabulation of bids should' be under 
the control of an appropriate official. The quotations 
and contents of bids shoi '1*be open to the*public. * 
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Bids should, ia*^mQst c^ses. be read aloud for, the 
benefit of those present. The forms on vyhich bids 
are tabulated should be designed so as to furnish • 
'the reviewer with all pertinent .information quickly. '7 
Every tabulation should be prepared with the 
following in mind: ease of review, qiaril/, reacly ' 
comparison, and space for notations. - 

Tie bids and low bids sftould be carefully 'examined. 
In most iiastances public purchasing laws specify A 
that the award be made to the lowest responsible ^ 
bidder. It is wise to consider the following before 
accepting bids: ^ ^ ' , 

• Ability^indcapdcity^flhe bidder to perform the 
contract and provide the sen/ice. - . 

• Ability of the bidder to provide the sen/ice 
promptly and within the time specified withoijt delay 
or interference. ^ " 

• Character, integrity, reputation, judgment, 
experience, and efficiency of the bidder. 

^ • Quality of bidder's performance on previous 
contracts or services. * " » * 

• Bidder's previous compliance with laws and with 
specifications relating to conlrjacts or sen/ice,* 

r Sufficiency of'bi^der's financial resource. 

When the awa^d isnot given to the lowest bidder, a 
full and complete, statement of the reasons should ^ . 
be prepared and filed^itK other papers relating to 
the transaction. The school food sen/ifee department 
should be the judge of merit on all products. 

6. Award Contract. TTie contract should be awarded ■ 
to the most responsive and responsible bidder with 
the price most advantageous to the purchaser. ' 
When a contract is issued it represents thfe legal 
acceptance of the offer made by the successful 
bidde? and it is binding. A suggested form for con- 
tract award is given on page 17. All bidders, both 
^successful and unsuccessful, should be notified of 
action. School food sen/ice supen/i^ors and 
managers should ra:eive a. copy of the contract 
award and specifications. The general conditions of 
the contract should include $en/ices rendered, 
dates, method of deliveries" inspection requests, 
grade certificates required, procedur;e fj>r 
substitutions, and co^itioris for payrg^t: The 
following information should also be provided: name 
and address bf the schooj. a contract number, type 

of items the contract covers, contract period, date of 
contract i$sue, point of delivery, quantities to be^ 
purchased, and the signature of an authorized ; ^ 
representative of the firm submitting the bid. \ 

7. Issue Delivery Orders. A delivery order is an 
order placed against the contract. A suggested 
delivery order form Js shown on page 18. 

8. Receive and Inspect Deliveries. Once purchases 
are delivered, they should be inspected, entered on 
Ihe inventory records, and stored properly. A 
discussion of receiving methods, inventory and 
stock control is preserited on pagSTT^a, ?1, and 27 
of this publication. >■ 

9. Evaluate and Follow-Up. Provision should be 
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Sankple Form 



Purchase Order 

^, Mame of.Schpol — 



Date 



^ 

Address ' 


f 




Address ^ V 
Department ^ 


1 




Tn , ' 








■ " /fT . 


\jf - " 1 . . 

■ 



Purchase Order #"~^. 

(Please refer to abovfTniimber 
or) all myoice^) 



Requisition No. 
date Required 



hstrucSor) for Completing Order. Pref)are in triplicate for the vendor, 
business office'; and the school food semfe supervisorlmetnager,^ 



r 



Shipp 



edTto: 



FOB 



\ 



Via 



Terms 



\ 



Unit 


Total 
Quantity 


Sp^ification 


Price 
•per unit 


Total 

COlit 
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1 * 
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Sample Form 

Bid Request for Frozen Fruits and Vegetables 

Issued By ^ ? : D^j^ 



Address 



Date to be Delivered 



Bid Request for 



Notice is hereby given that the Board of Education of ^ County, 

— - — ^ State (hereinafter referred to as the Board) requests written and sealed bids 

on the following items to be submitted to said Board on br before 10;30 a.m. on '19_ and 

cJn each subsequent bidding period date indicated in tfje bid specifications. Sealed bids will not be opened 

until 10:30 a.m. I9_if the outside is-marked: Do not open until ; - ' 

Respond on attached bid form. ^ " ~' 

Contract Period: The bid covers the period from date of award through 19_incljusive and 

vendors receiving awards shall be the sole. suppliers to all schools for items for the period. 

Samples: Bidders will be required to submit samples ofihe items bid upon. Samples are to be furnished 

without cost to _and are to be sent to 

on by ■ a- 

> 

Quality:iSuccessful bidders must fumish United States Department of Agriculture Grade Certificates indicatina 
each ffuit and vegetable item to be U.S. Grade _ 

Grade Certificates: A U.S. Grade Certificate shall b^ submitted forreqijired items {JriorJo delivery. These 
certificates must cover the specific brand name of items being delivered. The code numbers on the item being 
delivered shall be the same as the codes listed on the certificate. 

Estimated Quantities: Quantities indicated on Bid Proposal Forms are estimated total requirements based on 
anticipated use They will provide the basis for determining the Iota! low bid complying with specifications for 
each group of items and are submit|ed as information. 

Actual Quantities: Quantities on attached Bid Sheet are estimated to cover the period from date of award 

'0 « 19—. inclusive. The School Food Sen/ice Departmerjt will furnish the successful 

bidder with actual quantities as are needed. Purchaser guarantees to purfchase during contract penod only 
the actual requirements needec^ ^ 

Delivery (Equipment): Carrier shall utilize only properly insulated, mechanical or thermostatic temperature 
control refrigeration equipment/ Such equipment must be capable of maintaining temperature to protect the ' 
product. All products must be delivered in a hard frozen state, O'F. or below. \ V 

The Board of Public Education reserves the right to reject the use of any equipment by a corner if it is not in a 
clean, sanitary condition and.suitable for hauling of all goods. 

Each carrier shall furnish a Certificate of Insurance issued by an insurance company showing that the Board of ' 
Public Education will be protected frorrtloss or damage to property of third persons or to the carriers' own 
property, loss or damage to Board of Public Education commodities, and injury or death to third persons or to 
the earner's employees. Carrier will assume full common liability for all shipments. 

\ 
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Sample Fbrm^- 



Orders: All orders will be placed directly^lth awardees byjelephone by the'individual qualified purchasing 
official who In soma cases may be tHe individual lunchroom manager. They may order fractional cases. 
Regular orders should.be placed at least seventy-two (72) hours {Z mrk days) before the delivery time 
requested; but each* emergency order should be filled within two (2) hours after the order is placed. ALL 
VENDORS MUST SUPMIT SEPARATE DELIVERY TICKET^ AND/OR'iNVOICES FOR NONBID ITEMS. > 

Miveries: Deliveries shall be made to the receiving area of individual schools between the hours of 7:00 a.m. 
and 2:15 p.m. Itiese deliveries must be made in mechanically refrigerated trucks maintaining a temperature 
below freezing at alLtimes. 

'a 

invoices & Statements: Invoices for the purchases of food and miscellaneous supplies made by schools are 
paid by the central accounting department. In order to facilitate the handling of these invoices, ALL VENDORS 
MUST ADHERE TO THE FOLLOWING INSTRUCTIONS: 

Code number for each school listed on each invoice. (A list hi schools with code number is attached.) 
All items on delivery tickets MUST be billed accordirjg to descriptiomof item quoted on bid. Unit prices for all 
items shall be recorded and invoices shall be accurately extended. SEPARATE DELIVERY TICKETS 
AND/OR INVOICESeSHALL BE MADE FOR 'ALL NONBID ITE^S. 

All vendors must issue delivery tickets and credit memos In QUADRUPLICATE, and all four (4) copies must 
be signed by qualified purciiasing official. . " ' . 

2 copies (original 'and 1 carbon) left v^rith proper persor\3t time of delivery. 

2 copies to be returned to vendor. 
The vendor shall forward as per attached list, weekly statements, with one signed delivery ticket attached, 
directly to the School Food Service Department.'' 

All delivery tickets supporting weekly statements must be in exact agreement with copy of delivery tickets left 
with manager. If for any reason it »is. necessary to make a change on the delivery ticket, MAKE AN 
ADDITIONAL CHARGE OR CREDIT MEMO. 

AHcancellations or merchandise returns must be recorded by driver on all FOUR COPIES of delivery tickets, 
or "pick-up tickets." 

2 copies left with manager at tinne of "pick-up. 

2 copies to^be retumed to vendor. 

Do not mail statement to individual schools. 
A mdnthly statement for each school should be sent to the official responsible for paying bills by 
the 10th working day or by the 10th calendar da^ of every month, following date of purchase. 
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S|>^cations For Frozen Frufts'and Vegetables 



Bid Forth 



Name of, School District 



D^te. 



Item 
no. 



: Quantity ^ 



Unit 
size 



Item and specification 



Brand 
quoted 



Quantity 
quoted 



rllnit 
/price 



Total, 
price 



21 



S«mp<« Form 



Contract Award 

Board of Education o^^Schoo^ 



Address 



Contract Award No. 



I. 



Date Awarded 



Date Bid Opened 



17 



This is a notice'"©! the acceptance of Bid #_ 
to 19 . 



. for the period of . 



Delivery 

Delivery is to -be rfiade^in two shipments: Week of 



between 



.a.m: and 



.p.m. 



and . 



Notice to Contractbrs: ^ * " * 

This notice of award is an order to .^hip. Orders against c^ptract are listed by 

rendered direct to llie , . The price basis, unless* otherwise noted, 

transfjortation charges fully prepaid F.O.B. agency. No extra charge to b^ made foe packing or packages. 

Names and Addresses of Successful Bidders 



. and invoices shall be 
.includes delivery and 



/ 



Offer 

In compliance with the above" award', and subject to all terms and conditions listed off the Bi.1 ReqOest. the 

undersigned offers and agrees to sell to ^ ^ the items listed on t.ie attadjed 

schedule. ^ 



Bidder 
0 



^Address 
By 



Signature of person authorized to sign this contract 



Title 



Accepted as to items numbered 
By : \ 



Title 



r 



Accepted by 
Date 



t 
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» 

Delivery drder 

' 1*^ Delivered to 



School Of Warehouse 



Address 

DeliverecTfrom: 



Processor 



Address 
Delivered by: 



Vendor 



-Address 



Date 



Sr 



) 



Cobe no. r 


Quantity 


Item • ■ 


Unit price 


Total price 
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V 






















1 






4 




















/ 










> 




















f 










V • 


























• 
























1' 1 > 1 i 




^' 



ERIC 



InforrMal Purchasing 
Inventories 



made f6r schools to feed back irtformation to the 
central office £S to the quality of the. products 
purchased ^'d the supplier's pefforrpance. Schools 
should report to the proper official any deficiencies 
find iri'egularities. such as delayed deliveries. " 
shortages, and damaged merchandise. Evaluation 
of products purchased is essential during issuance 
and use.oi food in the production and service of 
meals. It should be noted that in food service some 
discrepancies may not be detected until the item 13 
in use; for example, excessive bones, over and*^ 
above what is allowable in specifications for 
"boneless" fish. In such cases, arrangements may 
be made for a price adjustment, restitution, or return 
of the remaining merchandise. 

Techniques Used In Formal Purchasing 

/ 

The techniques most commonly used in the 
purchase of fobds-in the formal method are Blanket 
Purchase Arrangements, Requirements Contract, 
and Fixed Price Contract. 

The Blanket Purchase Arrangement (BPA) is an " 
arrangement with vendors or dealers to furnish on a 
"charge account" basis such suppKes as may be 
ordered during a stated period of time. This 
arrangement is used, generally, when a wide variety - 
of items are purchased from local suppliers, but the 
exact items, quantities, and delivery requirements* 
are not known in advance and may vary 
considerably. The BPA is designed to reduce the 
amount of documentation desired. BPA*s should be 
established with more than one vendor so that 
delivery orders can be placed with the firm offering 
• the b'est price. 

The Requirements Contract provides fc filling all ac- 
tual purchase requirements of specific foods during a 
specified contract period with deliveries to be ' 
scheduled by the fimely placement ^f orders The 
Requirements Contract is used for procurements 
, where it is impossible to determine, in advance, the 
• precise quantities of ^he commodifie&that will be 
required. The contract should state, when feasible, 
the maximum limit of the vender's obligation to deliver 
and an appropriate provision limifing the buyer'scobli- 
gafion to order. * 

A Firm Fixed Pnce (FFP) Contract provides for g 
price which is not subject to any adjustment by 

jreason^onhe cost experience of the vendor in the 
performarTce of th6 contract. This places maximum 
risk on the vendor. The FFP contract is used in pro- 
curements when reasonably definite spedficafions . 
are available and whenever fair and reasonable 

■ prices'can l)e established at the outset 

Informal Purchasing 

The use of informal quotations should comply with 
the essential steps used in more formal purchasing 
or bid buying when possible. Informal bidding is 
often used when time is a very important factor. 
Generally, a smalF list of suppliers is preselected. ^ 
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Prfce quotations gnd orders may be made by 
telephone or personal contact with a salesperson. \lf 
possible, at least two or more pnces should be 
obtained. Informal quotations have little legal 
protection. The buyer usually accepts what is 
available. Often, State or local laws determine 
conditions under which informal quotations can be 
used. It IS important that all records and work papers 
of an informal quotation be retained. All quoted 
pnces should be recorded and written confirmation 
should be requested. The sample quotation sheet 
on pa^ 20 is one way records can be kept when 
an informal system of purchasing perishables is , 
used. 

Purchasing under the informal method is usually 
practiced when the following circumstances exists. 

• ITie amount of a purchase is so small that time 
required for formal purchasing pracfices cannot be 
justified. 

• An item can be obtainpd only from one source of 
supply. 

• Ordering is done on catalog information and 
catalog prices and institutional discounts are known. 

• A need is urgent and immediate delivery js 
required. 

• The stability of market (and prices) is uncertain. 

Inventory and Stock Control 

The objectives ofii;iventory and stock control ajjB to 
prevent shortages, purchase food at minimunfcost, 
minimize food losses, keep inventones at the 
minimum point Consistent witfi food production 
requirements, and develop meaningful <:ost analysis. 
Management of inventories may be controlled 
centrally or under the direct supervision of each food 
service manager. Food inventones represent an 
inrtportant asset of school food service. F.ood 
supplies should'be as carefully controlled as 
program income. A good rule is to guard all 
materials during receiving, storage, issue, and 
production in the same way that money is guarded 
and handled in the operation^ 

Inventories 

There are two inventory methods, perpetual and 
physical, tO determine stock status pr levels of each 
item on hand. Records of these inventones can be 
used in purciasing to determine re-order points, m 
controlling the usage, and in analyzing the 
consumption of food items. 

Perpetual Inventory 

Perpetual inventory means keeping a continuing 
record of food purchased, in storage, and used. If 
kept up-to-date, this type of inventory record 
provides the following information on each item at a 
glance, the date of purchase, the vendor, the brand 
purchased, the pricepaid, what has been 
requisitioned from the storeroom, and the amount on 
hand These inventory records are recommended 
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Quotation Record for Fresh Produce 



Name of School . 
Date to be Us^ 



Circle accepted.price quotation. 



Delivery Dale 
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item 


• 

Specifications , 


Amount 
needed 


Amocnt 
on hand ' 


Amount 
to order 


Price quotations 
Vendors 
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■k for all Hems except perishable foods which are 
B ^delivered and stored in the production area. A 
^ physical Invenrorylaken Regular Intervals is^^more 
realistic for perishables. 

The peipiBtual inventory serves not only as a guide 
for purchasing food but also as a check on 
Irregularities such^as pilferage or displacement of 
stock. It ^Jso provides useful infomiation on fast- 
'moving items, slow-moving items, or unusable, ^ 
items. Standard forms for perpetual inventory are 
^^av^il^We from suppfie^s, or the food service 

• manag^.rnay design forms that are best^for an 
Incjividuaftood service operation. The suggested 
form on pages 22 and 23 iroy be helpful in designing 
forms. As transactions occur, record data on the " 
perpetual inventory. The perpetual inventory requires 
time ani? strict supervision to be an effective jool. 

Remember: Pefrpetual inventory "records should be. 
' checked against the actual count of items in the i ^ 
storeroom periodically. The frequency should be tn^t 
which offers the best control for the school. The 
comparison of perpetual inventory records with 
actual phy5i6al inventory will show discrepancy 
between written records and actual stock. It may 
also show that there should be tighter controls 6n 
the storeroom. If a perpetual inventory is not 
feasible, keep a daily storeroom issue record. A 
j suggested form for this simg^lified record is on 
page 24. * - 

PhysiC3l Inventory 

Aperiodic physical count (inventory) of all items in 
the storeroom is necessary. This is an actual count 
of all items. A physical inventory should be taken of 
" all perishable items such as milk, fruits and 
vegetables, bakery products, eta, before writing 
market orders The physical inventory shows what is 
actually on the sh^.lf or in stock at a given time 
whereas the perpetual inventory alerts the manager 
to definite changes in the flow of items from the time 
of purchase until use. Thfe^physical inventory »s a 
necessity in every food service operation. It can 
provide a basis for ordenng food and a/neans for 
.verifying the accuracy of the perpetual invsntoiy. 

The storeroom or storage areas, as wqII as1he 
freezers and refngeralors should be organized with 
inventory recording in mind: 

• Keep food of one kind together. 

• Keep areas in an orderiy manner. ^ 

• Label "empty** and "full'* weight on each 
container or drum used to store products such as 

• Jlour, cornmeal. and sugar. 

• Record date food is received. Use food on afiTst 
in (received) first out (used) basis. ^ 

A well designed form will help make the job jof taking 
the physical inventory easier. A suggested form is 
.on page 25. 



Stock Confroi 

Good stock control procedures and records are 
importantfor controliing actual stock, purdiasing 
new stock efficiently, and for cost analysis. To insure 
good control of food, set up a procedure or a system 
for receiving, storing, and dispensing foods. 

At time of delivery: 

• Check food (perishable foods ffrst)againSt 
quotation sheet or purchase order. 

• Count, measure or weigh each item. Scales 
should be standard equipment in every receiving 
area.' ^ 

9 Inspect and check each item for quality. >^ 
Detennine if spedfi'fcations or standards are . 
satisfi^. ^ * ... * ^ . , 

• Check InvbiM for price. Does the unit price agree 
with the purctuiise order? Check to see if extensions 

are con'ect,^ ) ' • 

• Sign the delivery sl^ from the vendor only after 
making sure all goods ordered are received. Record . 

' weight, count,' and quantity. 

• l^ecord information atpttoJality. See suggested 
form ori page 26. ^---^ ^ 

• Post receipt of food items o A perpetual inventory. 

Store all food in the appropri^^^e area if not intended 
for immediate use. Nonperishable fqods and 
staples, including sugars, cereal products, dried 
fruits and vegetables, condiments, spices, and 
canned goods, should be stored in well ventilated. 
temp*erature controlled areas at temperatures of^SO* 
to yO'F. A reliable thermometer is a must for all 
storage areas. Record the thermometer reading at 
least once a day a|approximatety the same time to 
keep check on ten^rature in storage areas and to 
detemnine when con'ective actions are needed. 
"Food Storage Guide for SchOoJs and Institutions." 
PA-403. providQg detailed information ori proper 
storage of foods, including ti/nes, temperatures, and 
storeroom organization. ' r-. 

Perishable foods such as meais, poultfy, fish, dairy 
products, eggs, fresh fruits and vegetables, and 
frozen foodsr should be stored immediately to 
preserve their quality and nutritive value. These 
foods should be kept in the appropriate storage 
climates no longer than the recommended time. 

All refrigerators and freezers fhould be equipped^ 
with thermometers, preferably the recording type. 
Record the temperature of refrigerators ancf freezers 
daily at approximately the same time. Such records 
can point out faulty equipment, overioaded 
equipment and loss of power. e!c. Prompt action can 
result in saving food as well as money. The 
temperatures of this equipment should be Within the 
following ranges. 
■Refrigeration 36** to 45** F 

Fre6^fil>^ 0** F or below 
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RecordS^'f food received must be kept. The 
' following are some records that are commonly used: 
« A merchandise receipt which shows the quantity 
(cases, pounds, units, etc.) actually delivered, virtiat 
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Porpetuai Inventory 
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Vendors 



Month!y cpn'sumpti'ol 



4. _ 

5 _ 
6 



Order Record 
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Perpetual Inventory 



Disbursements and Recetpte 



Date 



,Orderno. 
Requisition no. 



Spedfication No. or 
Description of Item _ 



Quantity 
in 



Quantity 
out 



Quantity 
on 

hand 



Number: 



Item: 



Maximum on Hand 

Minimum on Hand 

Unit: Storeroom Location' Section 
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r~ 


^ — l£ 

Order no. 
or 

Requisition no. 


Quantity' 
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Quantity 
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Daily Issue Record 



Date 



Quantity 


Unit 


Description of item 


Issued to: 


Unit price 


Total cost 
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.Physical Inventory 
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Receiving Record 
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Date 



4 

Quantity 


Unit ' 


Description of item 


Name of 
vendor 


i 1 lO^^vTw l\7vl 

and 

quantity 
verified 
by 


Unit 
price 


/ 

Total 
cost ' 
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Advantages of Centralized Purchasing 
Disadvantages of Centralized Purchasing 



the items were, and how the food was distributed. 

• A daily receiving recorJ kept when thefe is 
separate storage for food supplies. ^This form can 
also be used to indicate items rejected and returned 
to the vendor. The form on page 26 is one method 
of keeping this record. 

• A copy of the purchase order showing "quantity 
ordered'* blanked out and an extra column added at 
the side for "quantity received" can be used to venfy 
quantities of food ordered. This procedure can i 
msure an independent check, which is important to 
cost control, if an employee or manager who is not 
responsible for ordenng the food checks in the 
purchases. When ^his blmd system is used, the 
person receiving the supplied should have a copy of 
the vendor's invoice with the "quantity ordered" 
column blanked out. 

A system for dispensing food and supplies from the ^ 
^^^^Slo^efoeoqsrtould be developed and followed. 
' fxeep stbceroom locked at air times. 

• Set a timi for dispensing slipplies for each day s 
use. * 

• Designate one person to obtain supplies from the 
storeroorrn, 

• Keep a^perpetual inventory of food issued from 
the storeroorh each day. 

Essentials for a good inventory and stopk system 
are:- 

• Designate one person to be responsible. 

• Pl^n and organize the warehouse or storeroom 
adequately, carefully, and completely. 

• Provide for a periodic check of the physical count 
against the perpetual records ' 

• Tie in the evaluation of the perpetual inventory 
records-with the accounting records ancj financial 
rep oils. 

• Periodically review the system itself-*the 
procedures, techniques, objectives, and 
accomplishments— from the standpoint of good 
accounting and value as well as good operational 
practice. 

• House and btore inventory records properly. 

Centralizing the Purchasing Function 

The trend in food service purchasing is definitely 
toward centralization, as a more efficient and 
effective system of purchasing. \/olume purchase 
usually offer a cost savings over purchases made by 
individual schools Centralization permits a number 
of schools to pool their requirements and to obtain 
more economical prices through competitive bids. 
Recent studies show that cooperative purchasing 
' organizations can range from a very informal 
organization corlsisting of tv;o or more schools or 
school distncls desiring to purchase a single Jtem on 
a voluntary basis to very formal organization 
desmng to make large purchases .of many items. 

The advantages ot centralized purchasing may 
outweigh the disadvantages in many situatioriS. 
However, this method of purchasing may not be 
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practical for all schools. The advantages and the 
situations should be studied carefully vrtien deciding 
on whether or not to use this system. ^ 

Advantages of Centralized Purchasing 

• Authority and responsibility for the purchasing 
function are -coordinated at one point. ^ 

• Purc|ia^s can be made on a planned and 
coordinated basis. 

f Volume buying may minimize unit costs. 

• A greater degree of^ standardization may be 
achieved in specifications which provide for uniform* 
quality, less variety of materials, and fewer inventory 
tems. 

• Quality and quaritity of products are controlled 
throughout the school system. * 

• Discount savings may be more readily available. 

• Budget and fiscal control are centralized. 

• Less capital per school may be tied up in • 
inventories. 

• Save time of manager by eliminating need for 
sales representatives to call at each school. 

• Effective purchasing tools, such as the USDA 
Meat and Pc^ultry Acceptance Services, can be used 
to good advantage. 

Disadvantages of Centrs^lized Purchasing 

• It may not be practical across large geographic 
areas.' 

• Products must be the type and quality accepted 
by all schools. • , 

• Excessive paperwork may result. 

• Fnction between the purchasing department and 
the school fooa service department may develop 
over authority for decisionmaking. 

Central storage is almost a must when centralized 
purchasing is practiced To be effective, proper and 
adequate storage facilities must be available and 
inventory controls must be implemented Central 
storage offers certain advantages such as: 

• A large supply may be purchased at one time 

• Cost may be stabilized over a period of time. 

• Deliveries to schools can be regulated 

• Items may be evaluated prior to use. 

The limitations of centralized storage include- ' - 

The initial funds for establishing and operating a 
central warehouse must be available 

• Sophisticated procedures must be implemented 

• Funds must be available for hiaintaining inventory 
and stock control. 

• Additional funds are required for delivery of 
supplies from central warehouse to individual 
schools. 

The decision to use a centralized method of 
purchasing must be the decision of the individual 
school or district The pros and cons should be 
carefully analyzed before arriving at the final 
decision. 
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Checklist for Evaluating the Purchasing 
Systei^ 

Dsti»^below are 15 questions to help evaluate the 
puraiasing system in use. "No" answers indicate 
that practices need assessing, reevaluating, and, 
pierhaps'^changing to improve the current system. 



/ 



1 . Are menus planned in advance? (At least 1 month) Ves No 

2. Are purchases made according to sQedfic needs of Yes No 
the menus? , 

3. ' Aro specifications and market orders written Yes No 
oascribirig the food quality and quantity best suited for 

mtenu neteds? 

4. Does thqpurchaserkeep up-to-date on changes in ^ Yes . No 
food quality, packaging, and new products? - 

5. Are new products ot}tained in small quantities and Yes No 
evaluated before including them oh menus and 

purchasing in large quantity? 

6. Does^the purchaser make good use of seasonal Yes No 
foods and food^in plentiful, supply on local markets? . 

7: Does the purchaser buy products because they Yes No 
meet menu needs or t>ecause of the brand name or 
vendor? , 

8. Has a realistic bid schedule been established? Yes No 

9. Are personal gifts^ premiums, etc., refused? Yes No 

1 0r Aca^ftSSJs inspected for quality and quantity when Yes No 
they are received? • 

11. Are all foods stored promptly once they are Yes No 
delivered? 

12. Has an efficient method beea established for Yes No 
accounting for purchases? 

13. Are inventory records kept up to date? Yes No 

14. Are perpetual inventories checked periodically Yes No 
with physical inventories? 

15. Has a method been established for reevaluation Yes No ' 
of product^dufing the production and service phase 

of the food operation, and is this information provided 
to the menu planner? 
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Gentral Infbrmation on 
Bniads and Careai 



General Information on Breads and 
Cereals 

Bread and Bnaa^cl Products 

Many schools purchase bread and rolls. Standards 
should be established for these products as well as * 
for other items purchased. Bread and rolls should be 
spedfied as having crusts that are uniform in color 
and thickness. The color of the crust should be 
golden brown. The interior crumb should be dear 
white or slightly creamy. A grayish cast denotes 
infenor flour or poor processing. Tljie crumb should 
have a soft sheen, and when a slice is held up to 
the light, it should be semhtranslucent. The texture 
oT the gram should be soft and velvety, with no large 
holes; and the consistency of the gram should be 
soft and delicate. The ingredients used should be 
flour, shortening, water, milk or buttermilk, sugar, 
salt, and yeast. The type of flour and the proportions 
will vary according to the variety of bread. The bread 
should corP'i wrapped. Standard slices are ^^inch 
thick, but slices may. be varied coward to V^-'mdh 
thicks if desired. Sandwich slices should be 
approximately 4V2 by 4V2 by 'A inches to V2 inches 
thick. ^A^en purchasing, as much variety as possible 
should^e sought in bread. Avoid monotony and 
increase consumption by offering different types of 
bread. 

Loa^«)S such as round top, split top, twin and twists 
are available Heartft-typp loaves are available such 
as Italian hard loaves. Vienna. French, braided and 
cottage or round baked loaves. Vienna and Italian 
bread and rolls are sometimes called hard breads 
because they are baked in ovens in whid^ steam is 
introduced .during baking to form a hard,. crispy crust ^ 
on the bread. Sourdough bfeads are those having a ' 
small portion of over-fennented bread dough added 
to a normal dough. Pumperhick^ may be a 

. sourdough. Boston brown bread is a steamed 
mixture of wheat ftourv commeai, and rye flour 
combined with molasses, milk, and salt. Soda arid 
baking powder are the leavening agents Raisins 

^may be added. Various ethnic breads such as 
Syrian breads, pilot bread, bagefs. fry bread, 
tortillas, and hush puppies are acceptable bread 
llerr^ for school food service if they are made of 
whole grain or enriched meal or flour. 

There are also nwny roll shapes, such as pan, 
parkerhouse (also called pocketbook), finger rolls, 
napkins rolls, and twists. Sweet dough, containing 
eggs and higher quantities of sugar and fat than . 
regular dough, is used to make cinnamon rolls, 
raigin buns, coffee cakes, pecan rolls, danFsh pastry, 
and a host of other pipducts. 

In 1974 USDA issued guidelines for bread-type 
Items to be credited as bread equivalents in meeting 
the bread requirement of meals in Child Nutrition 
Progranrrs. Criteria and guidelines for creditable 
items were established for products produced 



commercially in ternr» of approximate weight and 
serving size. The guide lines are reproduced on 
page 135 of the apmndix of this puMcation. 
Remember: To beVedited as breao^tiuivalents al 
^ items must be made of whole grain or enriched mes 
or flour and conform to serving size and weight as 
stated in the guidelines. 

Cereals 

There are several types of breakfast cereal available 
to the school food sen/ice buyer. They are ready-to 
eat (prepared), uncooked, partially-cooked and 
instant cereals. All cereals used in school food 
service should be-ennched or whole grain. Breakfas 
cereals, both ready-to-eat and cook^, are easy to 
serve, nutritious, popular with children and gsually 
good buys. Although many ready-to-eat cereals are 
available pre-sweetened, consider the purchase of 
unsweetened cereals as they^re a better buy and 
are equalty nutritious. Most prepared cereals are 
highly enriched or fortified with B vitamins, iron, and 
sometimes with other nutrients. 

Bready White, Enriched 

/" 

Purchase Units: 

1- or IVs-pound loaf 

2- or-3-pound loaf (sandwich bread) 

Ingredients: White bread must be made of flour, 
shortening, sugar, yeast, ^alt, and water, plus 
optional ingredients. ^ , 

Finished Product: White bre^^d must contain 62 
percent total solids. 

Enrichment: Each pound of finished product must 
contain the following nutrients to be labeled 
"Enriched Bread: 

1.1-1.8 mg-thiamin 
0.7-1.6 mg-riboflavin 
10.0-15.0 .njgrDiaein' 
^3JM«Tng-iron ' ' ^ 

Always buy enriched bread. 

Consider: The nutntional value of the f6rmula to be 
, used. For example, ennched bread labeled Milk 
Bread" made with milk solids makes a greater 
nutntionahcontnbution than ennched white bread. 

Note: Request and study the formula of the produc 
being purchased. 

Federal Standards of Identity^ Code yof Federal 
Regulations, 21, Food and Drugs, Parts: 17.2 and 
17.3 ' 
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Braad, Wheat 

Purchase Units: 2% or 3-pound loaf 

Ingredients: Wheat bread must be made of flour 
(bojh whole wheat and white in varying amounts), 
shortening, sugar.* ye^st, salt<4nd water plus 
optional ingredients. 1 ^ 

Enrichment: Each pountiof finished -product must 

contain the following nutrients to be labeled 

"Enriched Bread": 

1.1-1.8 mg-thiamin 

0.7-1 .6 mg-fiboflaviri 

10.0-15.0 mg-niadn 

8.0-12.5 mgnron ^ 

Always buy enriched wheat bread, 

Note: Request and study the formula ^f the product 
being purchased. 



Bread) Raisin 

Purchase Units: 1- or 2'pound loaf 

Ingredients: Raisin bread must be made of flour, 
shortening, sugar, yeast, salt, water, raisins plus 
optional ingredients. 

Finished Product: Raisin bread may be frosted or 
iced. 

Enrichipent: Each pound of white flobc u^ed in the 
preparation of enriched rarsin'br^a^mustcontain. 

2.9 mg-thiamin 
1.8 m.p-riboflavin 
24.0 mg-niadn fc' 
16.5 mgnron 

AWays buy enriched raisin bread. 

Raisin breads or breads containing fruit or nuts 
should^be specified as having not less thar^v50 parts 
seeded raisins, fruits, or nuts for each 100 parts of 
^flour used. Water extract of raisins may boused but 
not to replace raisins. 

Federal Standards of Identity: Code of Federal 
RegulatJons» 21, Food and Drugs, Parts: 17.1, 17.2. 
17.4 



RoliSi Buns 

Purchase Units: Dozen 

Ingredients: Rolls are made from the speafic yeast 
doughs ofihe breads described on page 31. 
Optional ingredients may be added. 

Sweet dough, containing 6ggs and higher quantities 
of sugar and fat than regular dough, may be used to 



make various styles of white rolls, raisin buns* 
cinnamon roll;5, andptjier products. | • ^ 

Always buy enriched rqljs-/ 

Notej Request and study Nhe formula of the product 
being' purchased. 



Federal standards ot Identity: Code of Federal 
Regulations. 21. Food and Drugs. Parts: 17.2. 17.3. 
17.4 

Crackers 

Soda ^ 
Saitines 

Purchase Units: 
Pound box 

Case. 6 1 -pound boxes per case 

Box. individual cellophane packages of 2 to 4 

crackers. 280 to 500 package^^r box. 

Ingredients: Crackers are made from enriched 
flour, shortening. malt,^salt. and leavening. 

y\lways buy crackers made from enriched flour. 



Dry Prepared Breakfast Cereal 

Bran flakes 

Purchase Units: f 
Bowl packs. 48 individual bowl packages per case. 
Individual boxes. 50 or 100 individual boxes per 
case 

Ingredients: BrSin flakes are manufactured in a 
manner similar to wheat flakes but contain 25 to 40 
percenfTJran. A paste of wheat bran and flour from 
soft white or red winter wheat is extruded through 
plates in making bran. It is then toasted. Jf bran 
flakes contain raisins, the raisins should be of the 
seedless type, pliable, meaty, well-developed, of 
good color and reasonably uniform size. 



Dry Prepared Breakfast Cereal 

Cornflakes 

Purchase Units: 

Bowl packs: 48 individual bowl packages per case. 
Individual boxes: Bo or 100 individual boxes per 
case / 

Ingredients: Cornflakes are made from a cooked 
paste of pearled hominy, malt, sugar, salt and other 
seasoning. The paste, partially dned. is made into 
flakes and toasted. Cornflakes may or may not be 
sugar coated. 
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Many other breakfast cereals are made from corn, 
i.e., puffed corn a^d shredded corn. 

\ 



Cereal 



Dry Prepared Breakfast Cereal 

Matted wheat cereal granules 
# 

Purchase Units: ^ 

Bow^packs^4^;«^dual bowl packages per case. 
Individual bo^es: 50 or 100 individual boxes per 
case 

^irt^redlents: Malt^ cereal granules are made from 
wheat flour flavoredHieavily with malt and shaped 
into loaves and then slightly femiented. The loaf is 

vbaked until tpasted. After cooling, the loaf is ground 
mto-granule form. 

Dry Prepared Breakfast Cereal 

Puffed rice 

Purchase Units: ^"'^/^ ^ 

Bowl packs: *48 mdividual bowl packages per case. 
Individual boxes: 50 or 100 incfividual boxes per 




igi^ients: Puffed rice is made from cleaned 
polished rice under heavy pressure. The sudden 
release of pressure forces out the cellular walls 
puffing up the rice. The grain size is increased to 
eight times its original size. The finished product 
. should h3\e a good color, a light porous texture, and 
good fla^^Rice flake? and shredded f ice biscuits 
are alsclKrid on the narket. 

Rice cereais are available unsweetened or 
sweetened. Other flavoring such as chocolate may 
be added. 



Dry Prepared Breakfast Cereal 

Puffed wheat . 

Purchase Units: | 

Bowl packs: 48 individual bo\jrf packages per case. 
Individual boxe^: 50 or '100 individual boxes per 
case 

Ingredients: Puffed wheat is processed in the same 
way as puffed rice. (See rice). The grains should be 
incfividual, porous, and uniform. Expansion should 
be eight times normal kernel size. 



Dry Prepared Breakfast Cereal 

Shredded wheat 



\ 



Purchase Units: 

Bowl packs: 48 individual bowl packages per case. 
Individual boxes: 50 or 100 individual boxes per 
case. 

Ingredients: Shredded wheat is made from soft 
wheat. Seasonings and flour are formed into a paste 



and cooked, Tfie product is sent through a 
shredding machine. The shreds are formed into a 
loose biscuit and baked, Baking should be even and 
the co'tor golden brown. Large biscuits should weight 
not less than V2 ounce each or more than 1 ounce , 
each. Small biscuits should number 28 to 70 to the 
ounce. The biscuilft should be crisp, pofous, and 
friable. They should contain no hard particles. Some 
biscuits may be circular shape. Biscuits made from 
pressed flakes may also be obtained. 

Dry Prepared fii'eakfaet Cereal 

Wheat ntkes 

Purchase. Ufijts: 

Bowl packs: /fe individual bowl packages per case. 
Individual boxes: 50 or 100 individual boxes p6r 
case 

IngrMfents: Wheat flakes are made from soft white 
or red Winter wheat. A heavy paste is made, 
flavored, cooked, partially dried, then flaked and 
toasted. Toasting should be even and the color a 
golden bfgj^n. Malted wheat flakes are flavored with 
malt. ^ 

Cornmeai 

Purchase Units: 
5-pound bags 
8 per case, or 
25-pound bags. 



Ingredl^g^: Commeal is nnade by grinding clean 
white or yellow com to a fineness specified by 
Federal Standards. It contains a small amount of fat 
and fiber and not more than 15 percent moisture. 
Regular cornmeai contains most of the corn and has 
a fat content over 3.5 percent. Degermed cornmeai 
* has a fat content under 2.25 percent. 



Enrichment: Enriched cornmeai contains added 
vitamins and rnfnerals per pound as follov^: 



2.0 mg~3.0 nng-thiamin 
1.2 mg-1.8 mg-fiboflavin 
16 mg-24 mg-niacin 
21 mg-26 nrignron 

Always buy enriched cornmeai. \. 

Federal Standards of Identity: Code of Federal 
Regulations, 21, Food and Drugs, Parts: 15.000, 
15.501, 15.502, 15.503. 15.513 

Grits, Corn 

. Purchase Unlt§p40!i§unce packages, 12 per case 
Ingredients: Corn grits are prepared by grinding 
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Cereal 
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and sifting White or yellow'cornmeal from which the 
bran and the germ have been rehiove^. They may 
be obtained in three sizes— coarse, meftiium, and 
fine. Howeyer they are coarser then commeal. 

Enrichment: The minimum levels of enrichment per 
pound are: 

2.0 mg-S.O mg-thiamin 

1.2 mg-1.8 mg-fiboflavin 

16 m^24 mg-niacin ^ 

13 mg^6 mg-iron 

Federal Standards of Identity: Code of Federal 
Regfifetions, 21, Food and Drugs, Parts: 15.510. 
15.511,^15.514 • 



Farina ' 

Purchase Units: 

28-ounce packages, 12 per case, or ^ 
5-pound packages, 6 per case. 

Ingredients: Farina, a meal, is made like flour from 
the inner portion of the wheat kernel called the 
endosperm. It is milled to a granular rather than a 
smooth or floury conslsteracy. When whole wheat 
farina is made, some or aii of the bran is left on. 
Some whole wheat farinas may also contain the . 
germ. Malted cereals are largely farina flavored ^ith 
malts and other flavoring ingrefdents. ^ 

Enrichment: Enrichment levels per pound are: 

2.0 mg-2.5 mg-thiamin x 
1.2 mg-1.5 mg-riboflavin 
16.6 mg-20.0 mg-niacijj ^ 
not less than 13 mg-iron . 

Federal Standards of Identity: Code of Federal 
Regulationij, 21, Food and Drugs, Part: 15.140 



OatSc 



Rolled 



Purchase Units: 
3-pound boxes, 8 per case, or 
42-ounce packages, 8 per case. 

Ingredients: Rolled oats are made by rolling oats, 
with outer husk removed, into flakes. Regular and 
quick cooking oats differ in the thinness of flakes. 
Extra steam treatment at time of processing results 
in quick-cooking oatmeal. 

The product should have brigTit uniform creamy 
color The flavor should be the natural flavor of the 
oats and free frorn rancid, bitter or undesirable 
flavors or odors. 

Remember: Rolled oats are considered a whole- 
grain cereal. 

Note: Rolled Oc*s are available in the following 
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forms; long aioking; quick cooking and instant, Ifoth 
sweetened and flavored. ' . ' < 



Ric^ 

Purchase Units: 

Pound j 

5-, lol, 25-, and 50-pound sacks 

Types: Types of rice include long, mediu 
short.grain. ' - ^ 

Grades: U.S. Grade ^ is suggested for 
school luncl?( * ' . 

Fomr.3: F6rms of processed ricV are: 

Milled white rice— deficient in B-vitamins and some 
minerals. 

Bro^n or husked rice— cohtains more protein, 
vitamins, and^inerals. 

Pjarboiled or cfonverted rice— regular* white rice 
treated to retain the B-vitarnin^^of rough rice. 
Parboiling is done before the hull is removed. 

Enrichment: Enriched rice — f)iilled white rice 
etched with the following minerals and vitamins 
per pound: 

2.0 mg-4,0 mg-thiamin 
36\mg-32 mg-niacin 
13jmg-26 mg-iron 

Precooked rice has been partially cooked before 
packaging. 

Buy enriched rice, parbjoiled or converted rice. 

Federal Standards of Identity: Code of Federal 
Regulations, 21, Food and Drugs, Part: 15.525 



Forrtiulated Grain-Fruit Product 

Purchase Units: Individually wrapped portion 

Formulated Grain-Fruit Products may be used as an 
al.ternale to meet the bread/cereal and fruit juice 
requirement of the School Breakfast Program if the 
product: 

1. Meets specifications defined'^by USDA irfthe 
Federal Register, March 27, 1974, 

2. Is served in combination with one-half pint of fluid 
milk, ■ 

3. Is individually wrapped and labeled as follows, 
'This produ^conforms to USDA Child Nutrition 
.PrograTis specification. It meets the breakfast 
requirements when served with V2 pint of milk," 

Recommendied Points for Specifications: 
The^roduct is accepted by FNS/USDA for use in 
ChiieP Nutrition Programs. ^ 




Generarinformation on 
^Milk 



The product rrmets specifications defined in the 
Federal Regi^r. March 27, 1974. ^ 

The product is labeled as required by FNS/USDA. 

I * 
Note: A listing of acceptable grain-fruit products is 
available through the State Agencies or FNS 
Regional Offices. 



General information on MWk 

The Importance of dairy products as human food, 
theirhigh perishiability, and their susceptibility tq 
contamination from bacteria and undesirable flavors 
have made jl necessary to provide controls for their 
processing. Most Stales and local governments 
^ have regulatory provisions for^lhe production and 
marketing of dairy products. The U.S. Public Health 
Service's Milk Ordinance and Code is used as a 
model for fluid milk and milk produclsjh most Slate 
and local codes. This code sets requirements for the 
producton of raw milk and it$ subsequent handling. 
The milk must be properly cooled Upon receipt al^ ^ 
the dairy it is examined for temperature, odor, 
y quality, and milk fat. It Is then pasteurized and 
rap idly ;6€jbled Pasteurization destroys pathogenic * 
bacteria and most all of the common bacteria found 
in milk. Most fluid milk Is homogenlzed.^is divides 
the fat globules so thal^they remain as a permanent 
emulsion in the milk. 

Standards have been set by the Federal, State, or 
local governments for milk and milk products on the 
rnar^et to guarantee quality and wholesomeness A 
form of fluid milk (whole, skim, low fat, buttermilk, 
and flavored milks made from these forms of milk)* " 
must be served. as a beverage with every T^pe A 
school lunch, and in the school breakfast and 
special milk programs. In addition, other types of 
milk, such as.nonfat dry milk or evaporated milk, can 
bemused in cooKing. 

Ch^klist for Writing Milk Specificat^ns 
Duato varying conditions that exist ^ each school. 
- milk Specifications must be dr^wnjo meet the 
indivioual needs. The following items provide a 
checl^ljst for those involved in writing specifications ^ 
Individual needs or situations may require additions 
or d^^tions from this suggested list. 

1. Type of product — homogenized milk, chocolate 
milkr lowfat,|Skim, buttermilk, and flav&red milks' 

2 Minimum fat content in milk, if^ product is desired 
much above the legal State standard 

3. Specify that lowfat, skim, or flavored milks made 
from the forms of milk be fortified with vitamins A 
and D at levels specified by the Food and Drug 
Administration and consistent with State and lopat 
standards. 



4. Size of individual container— one-half pints, 
quarts, bulk dispenser, etc. ' 

5. Type of package or container —paper, plastic, etc., 

6. Quantity or number of units per day. ^ 

7: Period of time covered, such as September 1 to 
December 31. 

'8. Dales when delivery Is not needed— holidays, 
weekends, etc. 

9. Frequency of delivery — dally, twice a week, etc. 

10. Time of delivery— mornings, afternoons, , 
betweehvS and 10a.m.,^elc. 

f1. Place of delivery— in refrigerators or milk^ 
coolers. 

12''^S&ndilions for adjusting c^cancellng order due 
10 changes in schoohschedule or other 
emergencies. 



Milk, Fluid Wiiole ^ 

p\irchase Units/V2-pint cartons 

Description: To meet Food and Drug Standards of 
IdentitjA, fluid whole milk shall contain not less than . 
8.25 percent milk solids and not less than 3.25 
parent milk fat. Milk must be pasteunzed and may 
be fiomogenized. The additions of vitamins A and D 
are optional. / 

Note: Milk sold interstate or intrastate shall rneet the 
State standards^^for milk solids and milk fat content. - 

Recommended joints for Specifications: 

Whole milk that fneets State, local, and/or Federal 
specifications/ \ \ 

Pasteurized and^honribgenized whole mill^ 

Federal Standards of Identity: Code of Federal 
Regulations, 21, Food and Drugs, Part: 18.2 

Milk, nuid Whole, Ravorfed 

Purchase Units: V2-pint cartons 

Description: Chocolate and other flavonngs are 
added to fluid whole rfiilk to produce flavorful and 
appetizing milk beverages^hen addea to fluid 
whole milk, the product is chocolate milk, etc. 

Note: Milk sold interstate or intrastate sha'l meet th^' 
State standards for milk solids and milk fat content 

Recommended Points for Specifications: 
Whole milk thQt meet$ State, local, and/or Federal 
specifications. 

Pasteurized and homogenized whole milk. 

Federal Standards of Identity: Code of Federal 
Regulations, 21, Food and Drugs, Part: 18.2 
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Milk, tdwffat 

PurchiM UnKs: V2i)int cartons 

Description: To meet RkkI and Drug Standards of 
Identity towfat milk shall ccN^tain not less than 8.25 
percent milk solids not fat, aild not less than 0.5 or 
more than 2.0 percent milk fat. Milk must be 
pasteurized ar^u honKjgenized. Vitamin A. must be 
present in such quantitites that each quart contains 
2,000 International Units. The addition of vitamin D 
is optional. 

Note: Lowfat milk sold interstate or intrastate shall 
meet the State standards for milk solids and* * 
milk fat content. Vitamin fortification must meet State 
and local standards. 

Recommended Points for-Speciflcatidns:^ 

Lowfat milk that meets State, local, and/or Federal 
specifications. 

Pasteurized and homogenized lowfat milk. 

USDA recommends that lowfat milk contain at least 
the minimum fortification of vitamins A and D as 
authorized by State and local standards. 

Federal Standards of Identity: Code of Federal 
Reguiations. 21 .-Food and Drugs, Part: 18.10 



Milk; Lowfat, Buttmnnilk 

Purchase Units: V2-p. it cartons 

Description: Cultured buttermilk is characterized by 
its viscous body and its slight acid, aromatic flavor, it 
is produc^.Nj by adding specific bacteria to skim milk 
under controlled conditions to produce the partial 
coaguljation of the milk protein and its characteristic 
flavor.ln some areas of the counlry. small butter 
granules are added to the product. 

There are no Federal standards for buttermilk. Most 
States have established standards for the milk 
solids, not fat of buttermilk. These standards range 
from 9.0 to 8.0 percent. 

Recommended Points for Specifications: 
Buttermilk that meets State and local standards. 

Pasteurized milk. 



' — ~x ~- 

is optional. To produce flavoredjowfat milk, natural 
and artificial food flavoring are added. > 

Note: To be used in Child Nutrition Programs 
flavored lowfat milk must meet State, local, and/or 
Federal standards for the fluid milk from which they 
are made. 

Recommended Points for Specifications: ^ 

Lowfat milk that meets State, local, and/or Federal 
specifications. • ^ 

Product's label must meet FDA's standards for 
labeing. 

Pasteurized and homogenized lowfat fnilk. 

USDA recommends that lowfat milk contain at least 
the minimum fortification of vitamins A and D as 
authprized by State and bcal standards. 

Federal Standards of Identity: C-ode of Federal 
Regulations. 21, 'Food and Drugs. Part: 18.10 

Milk, Skim 

Purchase Units: V2-pint.cartons 

Description: To meet Food and Drug Standards of 
Identity skim milk shall contain not less than 8.25 
percent milk solids and less than 0.5 percent milk 
fat. Vitamin A must be present in such quantitites 
that 1 quart contain 2,000 Intemational Uqits. 
Addition of vitamin D is optional. 

Note: Skim milk sold intrastate may meet State 
standards for milk solids and milk fat content. 
-Vitamin fortification must meet State and local 
standards. 

Recommended Points for Specifications: 
Skim milk that meets State, local, and/or Federal 
specifications. 

Pasteurized and homogenized skim milk. 

The USDA recommends that skim milk contain at 
least the miriimum fortification of vitamins A and D 
as authorized by State and local standarjJs. Nonfat 
milk solids may or mayViot be added. ^ 

Federal Standards of Identity: Code of Federal 
Regulations, 21. Food and Drugs. Part: 18.20 
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Milk, Uwffat, Flavored 

Purchase Units: Vrpint cartons 

Description: To meet Food and Drug Standards of 
Identity l(jwjat milk shall contain not less than 8.25 
percent rnHk solids not fat. and not less than 0.5 or 
more than 2.0 perj^nt milk fat. Milk must be 
pasteurized andflomogenized. Vitamin A must be 
present in such quantises that each quart contain 
2,000 International Units. The addition of vitamin D 
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Milk, Skim, Flavored 

Purchase Ufits: V2-pint cartons 

Description: To mee^Food and Drug Standards of 
Identity skim milk shall contain not lessjhan 8.25 ^ 
percent milk solids and less than 0.5 percsnt milk 
fat. Vitamin A must be present m such quantitites 
thdt 1 quart contain 2,000 International Units. 
Addition of vitamin D is optional. 



To prodt'^P flavc^ skim milk natural and artificial 
food flavorings are added. 

Note: To be used in Child Nutritiorj Programs 
flavored milk must meet State, local, and/or Federal 
standards for the fluid milk from which they are 
made. ^ 

Recommended Points for Specific^ations: 

Skim milk that meets State, local, and/or Federal 
specifications. ^ 

Pasteurized and homogenized skim milk. 

Federal Standards of Identity: Code of Federal 
Regulations. 21. Food and DrUgs^^Part: 18.20 
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General Information on Meats 

The amount of money spent for meat in school food 
service represents a substantial percentage of the 
total food cost; therefore, selection of this 
component requires careful attention. 

Style 

Meat may be purchased for food service in any one 
of several forms, by the carcass or the quarter, in 
wholesale cuts, or in ready-to-serve portions. The 
method of purchase best suited to any particular 
school depends on several factors, including school 
size, delivery service, storage, facilities, labor costs, 
and ability to utilize all parts of the edible meat. 
Inefficiency in any one of these steps can result in 
an increase in waste and a higher post per unit. 

When carcass meat is purchased, increased 
storage, facilities, and labor are necessary. Also 
there is always the additional problem of disposing 
Qf bones, excess fat, and other waste. Meji^us rfiyst 
provide for a complete utilization of the carcass and 
a quick turnover of a'l parts. Therefore, due to a - 
limited menu, carcass and wholesale cuts are not 
the most practical way to purchase meats for school 
food service. 

The purchase of meat in prefabricated or portion- 
ready form offers a maximum of control This type of 
service is readily available^ 

Ready-to-serve portions can be ourchased 
according to quality, size, and trim to meet the 
needs of any school This means elimination o^ 
waste, an established cost for each serving, and 
equal porlichs for all customers This type of 
purchasing is unusually well adapted to ground and 
stew meat, chicken, and turkey 

Advantages of puictiasing prefabricated or 
preportioned meat may be summarized as follows. 
Each portion is cut, trimmed, and ready to be cooked 
with no trimming waste It is cut to specification as to 
quality, weight, age, and cost Each peVson receives 
the same size portion And as an innporlant control 
measure, the cost of each portion of meat is known 
when the menu is planned 

Precisely written specifications are necessary if 
quality meat purchasing is to be achieved Good 
specifications are based on a sound knowledge of 
the factors that will meet preparation needs. 
Recognition of mqat cuts and quality is a prime 
requisite Grades of meat are indicators of quality 
and buyers need to know the factors that make up 
meat grades To purchase meat properly, a buyer 
should know how it is to be cooked and from that 
decide on grade and cut required Market conditions 
and pricing must be closely followed to^k^ow what is 
available Well written specifications will make it 
possible to standardize quality, portion size. and 
costs. The Institutional Meat Purchase"^ 
Specifications (IMPS) are an excellent example of 
well-written specifications, prepared by the USDA's 




Livestock Division in cooperation vnth the meat 
industry. These specifications include nrwst meat 
products purchased by institutions (See pages 127 
and 128.) . ^ ^ 

Physical Structure of Meat 

To purchase meat properly, one must know about 
meat preparation and how the structure of meat is 
^ arfected by cooking processes Lean flesh is 
' composed of muscles, which are conglomerate 
bundles of fibers held together by connective tissue . 
The size of the fiber is extremely small, especially in' 
tender cuts or cuts from young animals, but the 
coarsest fibers may be distinguished by the naked 
eye The size varies in length, depth and thickness, 
and this variation affects the grain and texture of 
the meat. ' 

The quantity of connective tissue binding the fibers 
together will have much to do with the tenderness 

* and eating quality There are two kinds of 
connective tissue, the yellow (elastin) and tl"^ white 
(collagen) The thick yellow strap that runs along the 
neck and back of animals is an example of elastin It 
is found throughput the muscles, especially in 
muscles of older animals or those muscles receiving 
considerable exercise. Elastin will not cook tender 
but must be broken up mechanic^HytDy pounding, 
cubing, grinding or other means: The white 
connective tissue, collagen can be cooked tender It 
hydrolyzes in moist heat to gelatin. The quantity' of 
connective tissue in meat is governed by the a^ _ 
breed, care, and feed given the animal. 

The quantity of fat and its condition are important , 
factors in deciding eating quality. Fat is found on the 
extenor and intenor of the carcass and in the flesh 
itself. Fat deposited between muscles or between 

* the bundles of fibers is called marbling. If marbling is 
present, the meat is apt to be more tender, flavorful, 
and mpist. Much of the flavor of meat is given by 
fats found in lean or fatty tissues of the meat 

Extractives in meats are also responsible for flavor. 
Muscles that receive a great amount of exercise ^ 
have a higher proportion of flavor extractives than 
those receiving less exercise. Shanks, neck 
muscles, and other parts receiving exercise will give 
richer broths and gravies and more flavorful meat 
than tender cuts. Tenderness, flavor, and moistness 
are increased if beef is aged or ripened for a time 

Food Marketing Regulations 

The marketing and buying of food would be 
ineffective without rules and standards The 
puicnaser may be unaware of standards except as 
they appear m the form of grades whicn have 
standards behind them. Regulations of the Federal 
and State governments safeguard the purity, quality, 
and nutritive value of foods These regulations also 
require proper labeling so that the purchaser knows 
what he is buying. Since the early days of this 
century, laws have helped assure the food buyer of 
wholesome, unadulterated food. The Federal lavs 
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are^aclministered by the U.S. Department of 
Agriculture and the Food and Drag Administration of 
the U.S,. Department of Health^^^ducation and 
Welfare. ^ \ 

Federal Inspection and GradingX 

Fedgiral inspection is mandatory for all meat shipped 
in interstate commerce. Ii is assurance that the meat 
was produced from animals which were free from 
disease at the time of slaughter and was prepared 
under strict sanitary conditions. 

Federally inspected meat or containers in which it is 
packed bear a round Federal meat inspection mark. 
An inspection mark of a different shape will appear 
on meat originating in an approved nonfederally 
inspected plant; 
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Federal^Meat Inspection Stamp, t 

This round purple stamp on the meat indicates that it 
has been inspected and passed by a trained 
veterjgary Federal inspector. The number identifies 
the federally inspected establishment. Some of the 
meat which^is not federally inspected is slaughtered 
under State laws and regulations. These States 
have law§ concerning the whdiesomeness of meat 
and they conduct their own inspection programs 
which are equal to the Federal programs. The only 
exemption from inspection is for meat slaughtered 
for the personal use of the farmer or the owner of 
the animal. 

Federal /neat grading is an optional service provided 
by the USDA and provides a reliable guide to meat 
quality. Purchasers may specify the particular quality 
of meat they desire by indicating the USDA grade. 

The Federal grade stamp on meat is easily 
identified. It is a purple ribbon-like stamp that 
appears on^3ractically all wholesale cuts and most 
retail cuts. The grade name and the letters USDA- 
meaning United States Department of Agric Iture— 
are enclosed in a shield. Each grade name is 
assodated with a specific degree of quality, thus 
enabling purchasers to utilize meat most effectively 
by preparing it in the manner for which it is best 
suited. 

Meats (beef) which are federally graded bear the 
applicable grade mark shown below. 

iLJSdT 
PRIME 

JUSDA Prime grade beef is the ultimate in 
tenderness, juiciness, and flavor. It has abundant 



marbling, flecks of fat within the lean, which 
enhances both flavor and juiciness. Prime steaks 
and roasts fromrthe rib and loin may be cooked wth 
dry heat. 

CHOICE 

USDA Choice rib and loin cuts are also very tender, 
juicy, and flavorful. Choice grade beef has slightly 
less martDling than Prime, but still is of very high 
quality. 

^iSDA^ 
GOOD 

USDA Good grade beef is somewhat more lean, 
than the two higher grades. It is relatively tender but, 
because it has less marbling, it lacks some of the 
juiciness and flavor of Prime and Choice beef. 

USDA Standard grade beef has a'high proportion of 
lean meat and very little fat. Because it comes from 
young animals, beef of this grade is fairiy tender. 
However,^because it has very little marbling, most 
cuts will be somewhat dry unless prepared with 
moist heat. 

^cdmrcl; 

USDA Commercial grade beef is produced only 
from mature animals. Prime, Choice, Good, and 
Standard grades are restricted to young animals. 
Although it has considerable marbling it will require 
long, slow cooking with moist heat to make it tender. 
Commercial grade cuts make excellent stewing beef 
and ground beef. 

UTILITY 

USDA Utility grade beef is produced from mature 
animals and usually has a highe> proportion of lean 
than meat from the commercial grade. Moist heat 
^ cooking is required for all cuts. Most stewing beef 
and ground beef come from the Utility and 
Commercial grades. 

In addition to the quality grades for beef and lamb, 
the USDA offers yield grades as a guide to 
cutability. Cutability refers to the amount of usable 
meat in a carcass. High cutability carcasses 
combine a minimum of fat covering with very \hick 
muscling and yield a high proportion of lean meat. 
The USDA yield grades are numbered 1 to 5 with 1 
having the highest cutability. Yield grades are 
applicable to all quality grades. 
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Yield grades provide an indirect means for reflecting 
preferenqes for t>eet and lamb with a high ratio of 
lean. to faland bone, back through retailers and 
packers to the producer. This results in better values 
for the buyer. Also, when carcasses or wholesale 
cuts are purchased, yield grades are an excellent 
guide to yields of meat that will be obtained. ^ 

The USDA grades for lamb are USDA Prime. USDA 
Choice, USDA Good, USDA Utility and USDA Cull. 
The grades for ve^l and calf are specified as follows. 
USDA Prime, USDA Choice; USDA Good, USDA ' 
Standard, USDA Utility and USDA Cull. Like lamb; 
pork is generally produced from young animals and 
is therefore less variable in quality than beef. 

USDA grades for pork reflect only two levels of 
quality, acceptable and unacceptable. Unacceptable 
quality pork, which includes that having soft and 
watery meat, is graded U.S. Utility. All higher grades 
must have acceptable quality of lean meat, the 
differences between these higher grades which are 
numerical, ranging from U.S. No. 1 to U.S. No. 4, 
are solely those of yield of the four major lean cuts. 
In this respect they are similar to the yield grades for 
beef and for lamb. 

Like the yield grades for beef and lamb, the grades 
for pork are not of concern to the end user who buys 
retail cuts, as these grades are not identified at this 
level. But they can be useful if pork is bought in 
carcass form. 

Since almost all pork is available to schools in the 
form of trimmed cuts, many of which are cured and/ 
or smoked, most pork can be chosen on a selection 
basis as described in the IMPS. ^ 
There are two selection descriptions used for pork 
They are described below: 
, Selection No. 7— Hams, shou! ''ers, shoulder 
picnics, loins, and Boston butts of Sele.tion No 1 
are meaty, based on a composite evaluation of 
thickness of muscling and quantity of intermuscular 
and external fat. Although various combinations of 
thickness of muscling and quantities of 
intermuscular and external fa't will meet the 
minimum requirements for meatiness, cuts usually 
are at least moderately thick and plump throughout, 
have at least moderately thick muscling, and ngt 
more than a small amount of inter-muscular fat nor 
more than a small amount of external fat on the 
unskinned portions of skinnejj hams" and shoulders 
The bones must not be o^med to a degree that 
cartilage is not in evidence in the pelvic, spinal, and 
scapular sections of the pork cuts. The split chine 
bone, spi^s processes, and crosscut sections of 
bones must be porous and not appreciably brittle or 
^ jiintyj>ie color of the bones must be in the range 
^ from red to deep pink. The exterior surfaces of the 
rib bones must show at least some redness. The 
lean m.ust be at least slightly firm, possess a bright, 
reasonably uniform color (slightly two-toned is 
permissible), ranging from light pink to light red. and 
have a fine, smooth texture. In addition, hams must 



have at least traces marbling, and shoulders, 
shoulder picnics, loins, anH Boston butts must have 
at least a slight amount\)f marbling. ^ 

The exterior fat on the fr^h pork cuts must be at 
least slightly firm, white, an^reasonably uniform in 
distribution. T\)e skin must be. thin, smooth, 'and 
pliable. The pork cuts must besiree from bruises, 
dislocated or enlarged joinfe or qther malfomiation. 
or odor foreign to fresh pork. They must be 
practically free from scores, miscuk abrasions, hook 
marks, blemishes, hair roots, or other defects. 

Selection No. 2 — Hams, shoulders, shoulder 
picnics, loins,'and Boston butts of Selection No. 2 
have a moderate degree of meatiness, based on a 
composite evaluation of thickness of muscling and 
quantity of intermuscular and external fat. Although 
vanous combinations of thickness pi musclingvand 
quantities of intermuscular and external fat will n[)eet 
the minimui^T requirements for nrjeatiness, cuts 
usually are at least slightly thick/and plump 
throughout with slightly thick muscling and a slightly 
high to high amount of intermuscular fat with a \ 
slightly high to high amount of external fat on the 
unskinned portions of skinned hams and shoulders. 
The bon^s must not be ossified to a degree that 
cartilage is^ot in evidence in the pelvic, spinal, and 
scalpular sections of the pork cuts. The sp'it chine - 
bone, spinous processes, and crosscut sections of 
bones must be porous and not appreciably brittle or 
flinty. The color of the bones must be in the range 
from red tp deep pink. The exterior surfaces of the 
rib bones must show at leas! some redness. The 
lean moat must \?e a[ least sligntly firm, possess a 
bright, reasonably uniform color (slightly tvvo-toned is 
permissible), ranging from light pink to light red; artcJ 
have a fine, smooth texture. In addition, hams must 
have at least traces of marbling, and shoulders, 
shoulder picnics, loins, and Boston butts must have 
at least a slight anl^unt c: marbling. 

The extenor fat on:.the*1?esh pork cuts must be at 
least slightly firm, white, and fairly uniform in 
di3tributipp.^e skin must be thin, smooth, and 
pliable, the pork cuts must be free from bnjises, 
dislocated or enlarged joints or other malformation, 
or odor foreign to 'resh perl',. However, pork cuts 
with slight scares, abrasions? iook marks, or other 
cuts which do not interfere with the making of 
satisfactory slices, wiil be acceptable. Pork cuts 
shov\nng only a s{ight amount of hair roots, or which 
are only slightly miacut or misshapen, may be 
included. 

Federal grades for meats provide a guide to quality 
and cutability, and a guide to methods of 
preparation. Less tender cuts of meats are just as 
nutritious as tender cuts. Cuts with the lowest price 
per pound are not always the best buy. Determine 
yield and cost per servirig Compere with per serving 
cost of portion-ready meats. "The Food Buying 
Guide for Type A School Lunches," PA-270, gives 
information on how to calculate cost comparisons 
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Carcass buying is not always economical. Careful 
cutting by an experienced person is required to get 
full value. Cost of expert butchering services is 
generally high. Using the entire carcass for ground 
— OF-stew^eat-may-^Twke^t-rnore expensive4han ' 
buyir.n" wholesale cuts. \^ 

Meats are available in various styles of cut and trim. 
The meat charts in the'appendix (pages 129, 130: 
131, and 132) show various cuts of beef, lamb, veal, 
- arKt pork'. Canr>ed meats should always have the 
U.S. Govemnf>eni Inspection Stamp on the label or on 
the can or container. 

USDA Acceptance Service for Meat and Meat 
Products 

Schools jsing large quantities of meat may find it 
advantageous to utilizer the Acceptance Service 
offered by the U.S. Department of Agriculture. The 
Meat Acceptance Sjervice is based on USDA- 
approved lns}itutional Meat Purchase Specifications, 
commonljif.called IMPS. These specifications are the 
end product of extensive testing and development 
conducted by the Livestock Division of USDA's 
Agricultural Marketing Sen/ice in cooperation with 
various segments of the meat industry. For 
information on how to get copies of 2he IMPS and a 
partial listing of items appearing in the IMP 
Specifications, see pages 127 and 128 in the 
appendix of this publication. 

Institutional Meat Purchase Spedfications are 
available for fresh beef-, fresh lamb and mutton, 
* fresh veal and calf, fresh pork, cured pork, cured 
beef, edible by-products, and sausage products. 

The specifications have been prepared to make their 
use as easy as possible. Each item is numbered 
and may be referred to simply by number. Each item 
listed in these specifications is described in careful 
detail. When a purchasing agent orders any iten>— for 
instance. Item 136 ground beef (regular)— there is no 
doubt on the pa t of the supplier or the Federal meat 
grader as to 'exactly what is wanted. 

The purchasing agent makes use of the ^ 
specifications and the USDA Meat Acceptance 
Sen/ice by: 

• Obtaining from the Government Printing Office 
copies of the IMPS, General Requirements, and the 
specifications concerning the meat and meat 
products to be purchased. (See page 127 in the 
appendix for list of specifications.) Most suppliers 
already have copies. 

• Listing the items to buy and in^Jcating the grade, 
weight range, state of refrigeration, and any other 
options set forth in the specifications. 

• Seeking bids on the items desired and awarding 
contracts to the lowest bidders. Then forwarding a 
copy of'the purchase awards to the nearest USDA 
meat grading supen/isor. (See list on page 128 in }he 
appendix.) 

When the purchaser requests delivery, the supplier 
asks the nearest USDA meat grading office to have 



a grader examine the product. The meat grader is 
responsible for accepting the product and certifying 
that it is in compliance- witfi specifications. 

The Federal grader* stamps each acceptable^meat 
item, or the sealed carton in which it is contained, 
with a shield-shaped stamp.6earing the words,. 
"USDA Accepted as Spefcified." This assures the 
purchaser that all products delivered met the 
requirements of the spe jifications at the time of 
acceptance. 

This method of meat pi^ocurement assures the 
purchaser of a wholesome product of the grAde, 
trim, weight, and other options, requestedr (Only 
meat that has passed inspection for wholesomeness 
will be examined for '•Acceptance/) This system 
also encourages competitive bidding and usually 
results in overall lower costs, permits long-range 
meal planning, and eliminates controve^sias^ 
between the buyer and seller oveY compliance of 
product. 

Schools making small purchases of meat may not 
find it practical to use the USDA Meai Acceptance 
Service. However, it is important that these small 
purchases be based on at least brief specifications 
covering the most important aspects of the product. 
Brief descriptions of some meait items purchased 
mo§t often by schools are outlined on pages 42 to 
55. More detailed descriptions of these and other 
items may be found in the IMPS. 



Bmmlf Canned in Natural Juices, 
Spacial Purchasa 

(Specifications based on USDA purchased canned 
beef in natural juices donated to schools.) 

Purchase Units: 29-ounce cans. 24 cans per case 
Fompu Canned 

Grade: Cuts of U.S Cutter or higher, except flanks., 
briskets, short plates, and .^Sanks may be ungraded. 

Percentage of Fat: Not more than 18 percent fat. 

Percentage of Salt: Not more than 1 .3 percent. 

Recommended Points for Specifications: ^ 

Material: Beef shall be the only meat ingredient 
used, ahd it shall be derived from fresh chilled steer, 
heifer, and/or cow beef carcasses, sides, and/or 
cuts. Bo^e-in meat destined for use in the product 
shall show no evidence of off-condition; including 
but not restricted to off-odor, slightly sticky, gassy, 
rancid, sour. or showing dark discoloration. / ^o. it 
shall show no evidence of freezing, defrosting, or 
mishandling. 

Boning and Trimming: Beef shall be completely 
boneless* and have the following parts excluded: 
bruises, blood dots, and discolored meat; heavy 
connective tissue, membranous covering, cartilage, 
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figaments, kidneys, cod, udder, kidney, heart, 
and pelvic fat. major lymph and thymus glands, 
dehydrated surfaces, and carotid arteries and 
jugular veins. 

Formulatfop: The formulation of the l>eef 
(proporliohs of pnmal and rough.cuts) ma\be based 
on either bone-in or boneless weights. At least 75 
percent of the total weight of the beef shall be from 
any one or ar.y combination of primal cuts ^square- 
cut chucks, nbs. tnmmed full loins, tnmmed short 
loins, loin ends, or rounds) and the remaining 25 
percent or less may be from any one or any 
combination of rough cuts (fore or hind shanks, 
flanks, short plates, or br<skets) Beef may be 
offered for formulation in the for^ of carcasses, 
sides.^quarters. or cuts 

All suitable lean meat shall be used m proportions 
as existing in the involved bone-in beef except that 
tenderloins, hanging tenders, skirts, rib fingers, and 
any portion of meat from the rough cuts may be 
excluded in any combination at the option of the 
vendor Primal cuts which have had a slight amount 
of bruised meat fully removed will be acceptable 
Pnmal cuts which have had more than a slight 
amount of lean removed, and are therefore ineligible 
to be included in the formulation as pnmal cuts may 
be included as rough cuts 

Methods for Handling Boneless Beef Prior to 
Canning: The canned beef with natural juices may 
be prepared from fresh-chilled and^or fresh-frozen 
beef- Beef which is not canned and heat processed 
on the day of acceptance shall be maintained and 
handled according to the following methods 

• Fresh-chilled, boneless beef may be held for not 
more than 4 days provided its temperature does not 
exceed 4(yF at time of resuming further preparation 
of the product Dry ice may be used, if desired 

0/ 

• Fresh-chilled, boneless beef may be frozen for 
not more than 60 days from date of acceptance The 
beef may be placed in the freezer at any time dunng 
intenm holding as descnbed above Prior to 
freezing, accepted tx)neless beef may be cut into 
approximately 2-inch or thicker strips. Boneless beef 
that IS frozen shall be packaged and packed to 
protect It from freezer detenoration or other damage 
Containers used for packing shall be the kind used 
commercially, provided that these are adequate to 
maintain product excellence dunng freezer storage 
The frozen beef shall be maintained without 
defrosting to the time oftfurther processing 

Processing The temperature of the beef shall '^ot 
exceed SCfF dunng preparation until heat 
processing Beef exceeding such temperature shall 
be rejected 

Beef which has been frozen prior to processing shall 
be protected fronri physical damage and when 
defrosted shall be subjected to further phases of 
preparation within 8 hours after the beef thaws or 



attains an internal temperature exceeding 32^ F 
Water used for defrosting beef shall not exceed 50 F 
at the end of the hour after application. In 
accordance with Federal Meat Inspection 
Rt^gulations moisture defrosted beef shall be 
drained before further processmg to weigh no more 
than its original weight before freezing 

The boneless beef may be cut into approximately 2 
inch or thicker stnps pnor to gnnding. The tnmmed, 
buneless beef shall be ground into chunks by use of 
a standard feed-screw type grinder only which shall 
have a plate with holes ^\2 to 2 inches in diameier 
and d knife with not more than 3 blades Gnnding 
equipment used shall have sharp kmves and plates 

Immediately after gnnding. the ground feeef chunks 
shall be mechanically mixed, vacuumized. and then 
dean cans shall be filled with 29 ounces of beef 
and the filled cans vacuumized. sealed, and heat 
processed for long term, non-refngerated storage 
The salt may be added during mixjng or at the time 
of can filling. 

Packaging. Cans shall be hermetically sealed, 
open-top style, cylindncal. of either size 401 by 41 1 
or 404 by 404 Cans shall have soldered side seams 
and compound-lined, double-seamed ends 

Beef, Clod Roast ^^"^ 
Purchase Units: Pound 
Form: Fresh or Frozen 
Grade: USDA Good or better 



Maximum at Any 
One Point 
1 ^ 4 'inch 
inch 
^ 2 inch 
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Su.face Fat: 
Maximum Average 
Thickness 
1 inch 
^ 2 inch 
^ 4 inch 

Weights: 
Under 15 pounds 
15-18 pounds 
18-21 pounds 
21 pounds and up 

Recommended Points for Specifications: 
Roasts should be prepared from shoulder clod (the 
large outside muscle system that lies posterior to the 
elbow joint and ventral to medial ridge of blade 
bone) with shoulder rose (cutaneous muscle) 
removed when the underlying fat is in eiicess of 
surface fat specified. In this instance, the underlying 
fat must be tnmmed to comply with the surface fat 
thickness requirements The heavy tendons at the 
elbow end of the clod shall be trimmed even with the 
lean and all sides onall be tnmmed so that the clod 
IS not less than 1 mch thick at any point. When small 
roasts are specifieil. the thick end of the clod shall 
be made into one roast and the thm end shall be 
split lengthwise, the ends reversed and the bbned 
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surface placed together to produce a uniformly thick 
roast. These roasts shall be held intact by tying 
girthwise. 

The beef shall be of good color normal to the grade, 
be practicaliy free of Bruises, blood clots, bone dust, 
ragged edges^ and discoloration. Except as 
otherwise provided herein, the meat shalf show no 
evidence of freezing or defrosl'ng. Also, the product 
shall show no evidence* of mishandBng and f/iall be 
in excellent condition to the time of delivery. 

InstKutionat Meat Purchase Specification 
No: 11 4A 

Beef, Cubed Steaks ^ 

Purchase Units: Pound 

Form: Fresh or Frozen 

Grade: USDA Good or better 

Surface and Seam Fat: Not more than 15 percent 
of 'the total area of eitljipr side of steak. 

Recommended Points for Specifications: 
Beef must be denved from beef carcasses or 
wholesale cuts. The beef shall be of good color 
normal to the grade, be practically free of bruises, 
blood clots, bone dust, ragged edges, and 
discoloration. Except as descrioed below, the meat 
shall show no evidence of freezing or defrosting 
Also, the product shall show no evidence of 
mishandling and shall be in excellent condition to 
the time of dehvery. 

Portion cut item^ to be delivered frozen may be 
produced from frozen meat cuts which have boen 
previously accepted m "fhc fresh chilled slate 
provided such cuts are m excellent condition and n 
their onginal shape. Products thus produced shall be 
packaged, packed, and promptly returned to the 
freezer 

jCubed steaks may be produced from any boneless 
meat ficm the beef carcass which is reasonably free 
of membranous tissue, tendons, and ligaments The 
meat shall be made into cubed steaks through use 
of machines designed for this purpose Krutting of 
two or more pieces and folding of the meat when 
cubing is permissible Cubed steaks shall be 
reasonably uniform in shape, i.e.. practically square, 
round, or oval. After cut)ing. surface fat on the edge 
of the cubed steaks shall not exceed '.2 inch m width 
at any one point when measured from the edge of 
the lean. The cubed steak shall not break when 
suspended fiom any point ^2 mch from the outer 
edge of the steak. 

Speaal cubed steaks sh^ll meet all the 
requirements descnbed abov6 except thallhey shall 
be produced only from muscles contained m me 
round, loin. nb. or square cut chuck Knitting of two 
or more pipces or folding of the meat is not 
accepiable. 
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Institutional Meat Purchase Specification 
No: 1100. ifOl 

Beef, Ground, Market Style 

Purchase Units: Pound 

Form: Fresh or Frozen 

Grade: USDA Utility or better 

Percentage of Fat: Not more t^^'^.n 25 percent 
visible fat 

Recommended Points for Specifications: 

The beef shall be of good color normal to the grade, 
be practically free of bruises, blood clots, bone dust, 
ragged edges, and discolcration.^Except as 
otherwise provided herein, the rjieat shall show no 
evidence of freezing or defrosChg. Also, the product 
shall show no evidence of mishandling and shall be 
in excellent condition to'the time of delivery. 

Regular ground beef may be prepared from any 
beef (graded or ungraded) including trimmings. Meat 
from the head, tongue, heart, or esophagus or 
straight (added) fat is not acceptable. Meat with dark 
discoloration, all bones, cartilage, backstrap. 
exposed large blood vessels, vheavy connective 
tissue, and the prescapular. popliteal^ and 
nrpfemoral lymph glands shall be removed. The 
thick tendinous ends of shanks shall be removed by 
cutting back until a cross-sectional cut shows at 
least 75 percent lean. 

After l>eing prepared as descnbed above, the 
boneless meat shall be ground at least once thtough 
a plate having holes nn t^rger than ^4 inch in 
diameter (or .t may be otherwise reduced m size 
provided the texture and appearance of the product ^ 
after final gnnding is typical of ground beef prepared " 
by gnnding only ) f mal gnnding shall be through a 
plate having holes. \b inch in diameter 

The meat shall be thoroughly blended pnor to and 
subsequent to each rec jction m size except that 
the ground beef shall nc i be mixed after the 
final gnndng. 

The boneless meat shall not exceed 50^F dunng 
gnnding and packaging The ground beef shah be 
packaged m the amount specified by the purchaser 
and packed immediately upon completion- 
of grinding. 

Institutional Meat Purchase Specification 
No: 136 

Ground beef may be prepared as described above 
except that not less than 50 percent, by weight, of 
any one or any combination of graded pnmal cuts 
(^nJare-cut chucks, nbs. tnmmed full loins, tnmmed 
short loins, loin ends, or rounds) ^hall be used. 
Tenderloins may be excluded. Compliance with the 
formulation requirement shall be determined on a 
boneless basis. Pnmal cuts which ha^o had more 
than •a slight amount of lean removed may be used 
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provided that meat uf similar character and amount 
}S added from the above ksted pnmal cuts 

institutional Meat Purchase Specification 
No: 137 

Beef, Ground, Special Pwchase 

(Speafications based on USDA purchased ground 
beef donated to schools ) 

Purchase Units: Pound 

Form* Fresh or Frozen 

Grade; U.S UtilriV or higher 

Percentage of Fat: Not more than 25 percent 
visible fat 

Recommended Points for Specifications: 

Material. Beef should be prepared from fresh-, 
chilled steer, heifer, or cow carcasses, sides, or 
^uls. Flanks, bnskets, short plates, and shanks niay 
be ungraded and of any class The bone-in meal to 
be used in the final product shall show no evidence 
of off-condition, induding but not restncted to off- 
odor, slightly sticky, gassy, ranad. sour, or showing 
dark riiscoloration It shculd show no evidence of 
freezing, defrosting, or mishandling 

Boning and Tnmming' Beef shall be comp'^etely 
boneless and have the follow ng parts removed and 
excluded; bruises, blood dots, and d*scok)red meat, 
heavy connective tissue, membranous covenng. 
cartilage: ligaments, kidneys: cod. udder, kidney, 
heart, and pelvic fat. map*- lymoh and thymus 
glands, dehydrated surfaces, and carotid artenes 
and jugular veins 

Formulation. The formulation of the beef 
(proportions of primal and rough cuts) may be based 
on either bone-in or boneless weights At least 50 
percent of the total weight of the beef shall be Jrom 
any one or any combination of primal cuts {square- 
cut chucks, nbs. tnmmed full loins, trimmed short 
loins, loin ends, or rounds) and the remaining 50 
percent or less may be from any one or any 
combination of rougfi cuts (fore or hind shanks 
flanks, short plates, or bnskets) Beef may be 
offered for formulation in the form of carcasses 
sides, quarters, or cuts 

Ali suitable ie^n meat shaii be used if. proportions 
as existing m iho involved bone m beef except that 
tenderloins, hanging tenders. SKirts rib fingers, and 
any portion of meat from the rough cuts may be 
excluded m any combination at the option of the 
buyer Pnmal cuts which have had a slight amount 
of bruised meat fully removed wilt be acceptable 
Pnmal cuts which have had more than a sbght 
amount of lean removed, ano are therefore ineligible 
to be included in the formulation as primal cuts may 
be included as rough cuts Boneless meat 



onginating from pnmal cuts and rough cuts shall be 
thoroughly blended pnor to final gnnding 

Gnndipg The boneless meat shall be if\ excellent , 
condition pnor to gnnding and shall be ground withm 
20 hours aft^r boning Initial gnnding shall be 
through a plate having holes no larger than 3/4 inch 
in diameter (or it may be otherwise reduced in size 
provided the texture and appearance of the product 
after final gnnding are typical of ground t>eef 
prepared by gnndng only) Subsequent to initial 
gnnding. chopping, etc . the product shall be qround 
once through a plate having holes Ve inch in 
diameter. Gnnding equipment used must have sharp 
knives end plates. At the buyer s option, meat may 
be mixed between the first and second grind The 
giound beef should never t:e Vrtixed after final 
gnnding 

Product temperature shall not exceed 50 F at any 
time dunng preparation up to and induding 
placement in the freezer if meat is to be frozen 
Product exceeding such temperature shall be 
rejected Use of dry ice is permitted to maintain 
temperatures 

Packaging Size package depends on form, fresh or 
frozen, in which meal is purchased and the buyer s 
needs The ground beef should be packai^ed in 
compact uniform sizes according to the 
speoHcations of the buyer Individually packaged 
ground beef should be practically free from air 
spaces and sha'' be tightly and completely wrapped 
by an^e overlapping and securely fastened 

feezing. Stonng, and Shipping Within 4 hours ■ 
after final grinding, product properly packaged and 
packed shall be placed m r wind tunnel or sharp 
freezer having forced air circulation and a 
temperature not iiigher ihan O'F or it may be frozen 
by any other method giving equivalent results 
Boxes shall be arranged in layers with dunnage 
between each layer It shall be the vendor s 
responsibility to hold the ground beef 3t a uniform 
storage temperature of OF or lower until time of 
shipment At the time of shipment, the ground beef 
shall show no evidence of defrosting, refreezing. or 
freezer deterioration The ground beef shaii be heid 
m the freezer ior at least 5 days but not m excess of 
60 days before loading for delivery The venoor 
should assure that the truck or rai* car m which the 
ground beef is to be shipped is nechamcaiiy 
refngerated and is capable of maintaining a 
temperature of 0 F uf iower dunng snipment Btfuie 
being loaded, the truck or ran car shail be pfecooted 
by its self con* jimed refrigeration equipment tc a 
tempecat«jre not higher than 15 F 



Boef, Ground Patties, Regular 

Purchase Units: Pound 
Form: Fresh or Frozen 
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Lamb 



Grade: USDA Utility or better 

Size: 2 67-ounce patty, six patties per pound 

Percentage of Fct: Not to exceed 25 percent 
visible fat 

Recomrnended Points for Specifications: 
Beef products descnbed in these specifications must 
t>e derived from beef carcassesx)r wholesale cuts 
The beef shall be of good color Wtnal to the grade^. 
be practically free of bruises, blood cJots. bone dust." 
ragged edges, and discoloration. Except as 
othervrtse specified, the meat shall show^nc 
evidence of freezing, or defrosting Also, the pr odu ;S 
shall show no evidence of mishandling and shall be 
in excellent condition to the time of delivery 

Portion cut items to be delivered frozen may be 
produced from frozen meat cuts which ^ . -*en 
^preWJusTy'^fiCepled^m the fresh-chilled state 
provided such cuts ar&^ excellent condition and m 
their onginal shape Prodlcls thus produced shall be 
packaged, packed, and promptly refurned to the 
freezer Ground beef patties shall be prepared frorr, 
ground beef, regular ^tie ground beef shall be 
mechanically formed .nto round p>atties of the stze 
specified They sb&H be arranged m stacks with 
each patty %ea^rated from adjacent patties by two 
shee^^efwaned pat^y paper except that, when 
pattfes are individually qu»ck frozen, the patty paper 
> may be excluded When producing patties to be 
delivered frozen frozen boneless beef previously 
accepted m the fresh state may be used 

instrtutlonal Meat Purchase Specification 
No: 1136 

B©«f, Ground Patties, ^\ 
ftegtilar TVP Added 

Purchase Units Pound 

Form; Fresh or Frozen 

Grade: USDA Uliii^ ot bener 

Percentage of Fat: Not 'o exceed 2b oercenr 
visitrfe fat 

Recornmended Points for Specifications. 
This lien is the same as groun J tfeef patties regular 
^xcepi that ii shall be prepared from ground beet 
With textured vegetable protean added 

InstftutJonal Meat Purchase Specification 
No- tl36A 

Beef, Stew Meat, Diced 

Purchase Units* Pound 
Form: Fresh or Frozen 



^^^^^ 

Percentage>of Fat: Not more than 25 percent 
visible fat 

Recommended Points for Specifications: 
The beef shall be of good color normal to the grac'a. 
be practically free of bruises, blood clots, bone dust, 
ragged edges, and discoloration. Except as 
olherv^nse provided herein, the meat shall show no 
evidence of freezing or defrosting Also, the product 
shall show no evidence of mishandling and shall be 
in excellent condition to the time of delivery 

Triis item may be prepared from any combination of 
carcasses or cuts which will proauce diced beef 
complying with the end product requirement^ Meat 
from shanks is not acceptable. Meat with^ dar^ 
discoloration and all bones, cartilage, backstrap. 
exposed large blood vessels, heavy connective 
tissues, and the prescapular. popliteal, and 
prefe'" oral lymph glands shall be removed Prior to 
d^ang the meat shall be tnmmed in such a manner 
that surface and seam fat shall not exceed inch in 
thickness at any one point 

After being prepared as descnbed above, the 
boneless mea! shaii ot either hand-diced or 
processed through a diomg machine (gnndmg not 
permitted) Not less ihan 75 percent, by weight, of 
the resulting pieces shall be of a size which is 
equivalent of not 'ess than a ^ 4- inch cube or not 
more than a 1 ' ^ inch cube and no individual 
surface on tKfce pieces sha.i exCeed 2' 2 inches in 
length / 

Institutio/al MeaJ Purchase S|>eciflcation 
No: 135 / 

For a I0wer fa1 content specify 20 percent fat with 
surfp*fe and seam fat not to exceed ' a inch m 
jw€kness at any one point 

Instftutrona! Meat Purchase Specification 
No: 135A 



tamb, Qfound 

Purchase Units Pouro 

Form. Fresh F^oze^ 

Grade: USDA Good or better 

Fat Content: Ghai^ notexceed percer»t vis'Die fat 

Recommended Points for Specifications, 

T^V meal shall be of good color normal to ihe dass 
be practically free of bruises blood cJois bone dust 
ragged' edges and discoiora^on ' Excent as 
otherwise provided herein ?he r shaii shov^ nc 
evidence of mishandling and s» u<i be m excelled? 
condition to the time of delivery 

Giound iamb may be pfepare<f from aoy 
combination ol carcasses or cuis Meal with ci^rk 
discoloration all bones cartilage backstrap 
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exposed large Wood vessels, and the prescapular 
lymph gland shatj be rennoved. After being prepared 
as descnbed ab€(ve. the boneless meat shall be 
ground at least once through a plate having holes no 
larger than inch in diameter (or it may be 
otherwise reduced ir. size provided the texture and 
appearance of the product after final grinding is 
typical of ground iamb prepared by grinding only ) 

The meat shall be th^, roughly blended prior to and 
subsequent to each reduction in size except that the 
ground lannb shall not be mixed. after the final 
gnnding The boneless nneat shall not exceed 50 F 
during gnnding and packaging The ground lamb 
shall be packag^ckand packed in the annount 
specified by the purchaser and packed immediately 
upon completion of grinding (When specified, this 
itenn may be pjepared from yearling mutton or 
mutton, in wh^ch case the nanne shall be changed to 
yearling mittfen or mutton, as applicable ) 

Institutional Meat Purchase Specification 
No: 1296 

Lark^b, Roasts 

Shoulder, Square Cut. Boneless and Tied 

Purchase Units: Pounu 

Form; Fresh or Frozen 

Grade: USDA Good ^r bPite^ 

Class. 
Lamb 

Yearling Mutton 
Mutton 

Weights: 

Lannb 3-4 4-6,6-7 7-8 pounds 
Mutton 6-8. 8-10. 10-12 12~16pounds 

Recommended Points for Specifications 
Meat shall be of good color normal lo the class be 
practically free of bruises blood clots bone Jub.^ 
ragged edges and discoloration Except a ^> 
otherwise prod ded herein the meal shall show no 
evidence of mishandling and shall be ♦n excedenj 
condition lo the time ot dehvery 

The tx)neiess and tied shoulder »$ prepared from the 
loresaddle after the removal ot the t)raceiet Boning 
shall be done by scalping rhe rib and backbones 
The bladebone shaiLbe removed without cutting . 
^hroLgh ihe flesh at the ridge of the bladebone so as 
to leave the shoulder meat including the clod mtact 
Meat with dark discoloration eil bones cartuage 
backstrco exposed large blood vessels and the 
prescapular lymph gland and surrounding fat h, 
excess of mcf^ m thickness shall be renroved 
The boneless shouldc^r shall oe ^nued with the eye 
muscle lengthwise of the roo and shall be tie<l 
gtrthwise and lengthwise 



InstituUcnal Meat Purchase^Speclficatlon 
No. 208\ ' 

Lamb, Roasts 

Leg! Oven Prepared, Boneless and Tied 

Purchase Units: Pound *^ 

Form: Fresh ^r Frozen 

Grade: USDA Good or better 

Class: 
Lamb, 

Yearling Mutton 
Mutton 



Weights 

La.-nb 4-6 M Q-9 
Mutton 8-10, 10-13 



9-11 pounds 

13-16 16-18 pounds 



Recommended Points for Specifications. 
Meat shall be of good color normal to the class be 
Df.actically free of bruises, blood clots, bone dust 
racged edges, and discoloration Except as 
otherwise provided herein, the meat shall show no 
evidence of mishandling and shall be in exrellent 
condition to the time of deliver/ 

The oven-prepared leg is prepared from the legs of 
the hind saddle after the removal of the lom The 
roast shall be boneless The flank practically all cod 
or udder fat and surface fat m excess of ' 2 jnch 
shall be removed The s^nk shall be removed by a 
cut along the natural seam between the shank meat 
and the heel and through the stifle jomt 

Instttietional Meat Purchase Specification 
No.: 234A , 



Lamb, Stew fAeai 

Purchase Units: Pound 

Form: Fresh 0? Frozen 

Grade. USDA Good or bene 

Class: 
Lamb 

Yearnnq Mn^'or^ 
Mutton 



Percent?ge of Fat 

percent 



Vistbit fat Shan not exceed «?0 
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Rcc. amended Points for Specifications 

The ea^5tuu^be of good color normal to the class 
be pr'^cticaliy ^ree of jises blood clots bone dust 
ragu' 1 edges and discoloration Except as 
othei wise provided herein the meat shall show no 
evidence of mishandling and shall be m excellent 
conr^iiion to the time oi dehvery 
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This item may be prepared from any combination of 
carcasses or cuts which will produce lamb for 
stewing qomplying with the end product 
requirements. Meat from shanks is not acceptable 
Meat v/ith dark discoloration and all bones, cartilage, 
backstrap. exposed large blood vessels, and the 
prescagj4ar lymph gland shall be removed Prior to 
dicing?1he meat shall be trimmed in such a manner 
that surface and seam fat shall not exceed \'4^inch 
m thickness at any point After being prepared as 
described above, the boneless meat shall be hand 
diced or processed through a dicing machine 
(grinding not permitted ) Not less than 75 percent, 
by weight, of the resulting pieces shall be of a size 
which is the eqSvalent of not less than a '''2-inch 
cube or more than a 1"4-inch cube and no 
individual surface on^t^se piece& shall exceed 2V2 
inches in length. (When specified, this item may be 
prepared from yearling mutton or* mutton. In such 
cases, the name shall be changed to yearling mutton 
or mutton; as applicable.) 



Institutional Meat Purchase Specification 
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iver, Beef or Porl 

Purchase Units: 
Whole liver by pound 

Sliced liver, reassembled m natural sequence, layer 
packed. 

Form: Fresh or Frozen 

Selection: Selection No 1 or Selection No 2 

Selection No 1 /j^er— Lvers shall be^ compact, 
tliick. short, plump 'and shall be practically free from 
blemishes However livers with cuts or scorfes not 
exceeding 1 inch m'^ny d'mension or livers with 
small sections removed and excluded are 
acceptable provided such defects do not interfere 
w«th making satisfactory intact slices Selection No 
1 livers shall posses a bright uniform color typical of 
the species 

Selection No 2 L/ve/-— Livers shall be at least 
moderately compact, thick, short, plurr.p. and shall 
be practically free from blemishes However livers 
with cuts or scores not exceeding 2 inches m any 
dimension or livers with up to approximately ' a of 
the livgr removed are acceptable provided such 
defects do not interfere with making satisfactory 
intact slices Selection No 2 livers shall possess a 
bright, uniform color typical of the species 

Style: 

Regular 

Skinned 

Recommended Points for Specifications: 
Livers shall show no evidence of freezing or 
defrosting and must be iri excellent condition to the 
time of delivery 

5 ( 




All ly/ers shall be tnmmed free of ragged edges and 
the^ll bladder shall be removed. Whole livers shall 
have<lie hea^/y connective tissue, and large blood 
vessel/^nd ducts lying alongihe liver wall trimmed 
even with the surface. ^ 

Livers to be sliced shall have the heavy connective 
tissue, the large blood vessel, and ducts lying along 
the liver wall removed and excluded. The liver may 
be-rnOlded, frozen, teiripered (but not thawed), and/ 
or pressed before sli^g. Slices which are broken 
are not acceptable. Liv^r slices shall be practically 
free from liver sawdust. As specified, they may be 
either (a) reassembled in natural sequence, or (b) 
layer packed with plastic or parchment or waxed 
paper separators between layers. After slicing, the 
liver slices must be promptly packaged and solidly 
frozen. 

Livers to be portion-cut must be prepared as 
described for livers to be sliced, except that the 
sftiall (caudate) lobe and the "skin" must be 
removed and excluded. Portion-cut liver shall be 
layer packed only. 

Detailed Requirements: 

Beef L/ver— The co'or of beef liver may range from 
light bfown. with reddish shades predominating, to 
dark brown 

Beef Uver, Snced (Frozen) — Sliced t^eef liver must 
be prepared from beef liver Liver slices shall be 
^approximately to V2 inch in thickness. 

ef Uver, Portion-Cut (FrozenJ—Portion-cut liver 
miist be sliced approximately ^/le-inch thick Portions 
shall be at least moderately uniform in weight and, 
for portion sizes of 4 or less to the pound, the total 
number of m^idual portions per 1 0-pound unit shall 
vary not mrfke than plus or minus 2 from the number 
per pound specified multiplied by 10 (For example 
if the numb^iT per pound specified is 4 to the pound, 
then 4 a 10^ 40 portions. Tb^refore, with the 
permitted tolerance of plus or^plnus 2 from 40 an 
acceptable 10-pound unit could have from 38 to 42 
individual portions ) For portion sizes of 5 or more to 
the pound, the total number of individual portions 
per 1 0-pound unit shall vary not more than plus or 
minus 3 from the number per poured specified 
multiplied by 10 

Pork L/ver— The color of pork liver may range from 
light reddish brown to very dark brown (not bluish or 
black), with reddish shade predominating 

Institutional Meat Purchase Specifica^on 
No: 701. 702. 703. 71 0 



Pork, Cured, Ham Boneless 

Purchase Units: Pound 

Forrr: Fresh or Frozen 

Selection: Selection No 1 or Selection No 2 



Pork 
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Recommended Points for Specifications: 

The cured pork must be derived from sound, well- 
Inmmed wholesale market and fabricated cuts The 
pork must show no evidence of freezerburn. 
mishandling, rancidity, or other detnmental blemish 
Pork cuts which have been excessively tnmmed in 
order to make specified weights or which are 
substandard for any reason with these specifications 
must be excluded They must be in excellent 
condition to the time of delivery 

The skinless, completely boneless, cured and 
smoked ham must be prepared from the regular 
shoft shank ham The femur bone cnust be removt-d 
without unduly lacerating or damaging the ham The 
shank meat, if used, must be attached naturally and 
after proper trimming — removal of major tendons 
and practically all surface fat— must be folded back 
into the adjacent femur bone cavity as a "plug 
(preferably stitched) The prepared cured ham must 
be encased in a close-fitting. aj;Jifical casing of good 
transparency showing the exterior characteristics of 
the smoked ham The casing must be of suitable 
Size, strength, and quality to withstand conventional 
careful handlmg of the product to the time of 
delivery The ham must be handled and placed in 
the casing with the major muscle fibers running 
parallel (lengthwise) with the casing so that 
customary slicing \^iil be at appropnate right angles 
and in a manner to result m an acceptable smooth, 
compact, cohesive (proper sliceability) ham of good 
'-^mmelry having a cylindrical oval, or eliipticai 
shape and without detnrnental recesses tpockets^of 
air, moisture, rendered fat), in the finished product 
(Close slnng stitchmg permissible) The encased 
ham may be smoked m stockinets, or a similar 
hanging device 

Institutional Meat Purchase SpeciTtcation 
No: 505 

Pork, Fresh, Ham Boned and Tied 

Purchase Units: Popnd 

Form: Fresh or Frozen 

Selection: Selection' No i or Selection No 2 

Recomrneftded Points for Specifications: 
Pork with coarse-textured dark meat or other 
charactenstics indicating that they were produced 
from aged sows, stags, or boars are not acceptable 
Cuts which have been excessively tnmmjed in order 
to meet specified weights or which do not meet the 
specification requirements are not acceptable 
^^E)fcept when ordered frozen, Ihe meat shall show no 
evidence of freezing or defrosting Also. 1he product 
shall show no evidence of mishandling and shall be 
in excellent condition to the time of delivery 

This item is prepared from fresh regular ham 
skinned and short shanked All^t^Oftes. cartilage, 



skin, and surface fat in excess of \? inch shall be 
removed Fat on the butt end shall be beveled back 
at least 1 inch from the edge of the lean Shank 
meat which is naturally attached may be included 
and shall be fclded into the femur bone cavity as a 
plug The ham shall be tied^girthwise and 
lengthwise 

Institutional Meat Purchase Specification 
No: 402B 



Pork, Chop^ 

Purchase Units: Pound 
Form: F'resh or Frozen 
Selection: Selection No 1 or Selection No 2 
Jypes of Chops./ 

Bladeless ^ ; 

Center Cut 

Loin 

Recommended Points for Specifications. 

Pork with coarse-textured dark meat or other 
characteristics indicating that they were produced 
from aged sows, stags or boars are not acceptable 
Cuts which have been excessively trimmed in order 
to meet specified weights or which do not meet the 
specification requirements for any reason are not 
acceptable Except as otherwise provided heiein 
the meat shall show no evidence of freezing or 
defrosting Also, the product shall show no evidence 
of m'Shandling and shall be in excellent condition to 
the time of delivery 

The chops are prepared from pork loin with the 
diaphragm and hanging tender removed before 
'Slicing The loin must be cut from end to end ihto 
chops 

Unless otherwise specified in the individual item 
specification, chops and steaks shall be cut in full 
slices in a straight line reasonably perpendicular to 
the outer surface and at an approximate right angle 
to the length of the cut from which they are -produced 

Portion cut Items to be delivered frozen may be 
produced from frozen cuts whiCh have been 
previously accepted in the fresh-chilled state 
provided such cuts are in excellent condition and in 
their original'shape^ Products thus pMuced shall be 
packaged, packed, and prpmptly retoFhed to the 
freezer / 

Institutional Meat Purchase Specification 
No: 1410. 1411. 1412. 1412B 1413 
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Porky Ground 

Purchase Units: Pound 

bo 
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Form: Fresh or Frozen 



Percentage of Fat: Visible fat prior to grinding shall 
not exceed 25 percent. 

Recommended Points for Specifications: 
Pork with coarse-textured dark meat or other 
characteristics indicating that they were^roduced 
from aged sows, stags, or boars are not acceptable. 
CiJts which have been excessively tnmmed in order 
to meet specified weights or which do not meet the 
specification require^T1ents for any reason are not 
acceptable. Except as otherwise provided herein, 
the meat shall show no evidence of freezing or 
defrosting. Also, the product shall show no evidence 
of mishandling and shalf be in excellent condition to 
the time of delivery. 

Ground pork shall be prepared from the shoulder, 
skinned shoulder, picnic shoulder. ap6 the Boston 
butt. Meat with dark discoloration, all bones, 
cartilage, backstrap. and exposed large blood 
vessels shall be removed After being prepared as 
described above, the boneless meat shall be ground 
at least once through a plate having holes no larger 
than ^4 inch in diameter (or it may be otherwise 
reduced m size provided the texture and 
appearance of the product after final grinding is 
typical of ground pork prepared by grinding only ) 
^Rna! grinding shall be through a plate having botes 

inch in diameter The meat shall be.4horoughly 
biended prior to and subsequent to each reduction 
m size except that the ground por^ shall not be 
mixed after the final grinding The boneless meat 
shall not exceed 50 F dunng the gnnding and 
packaging. The ground pork shall be packaged in 
the di.iount specified by the purchaser and packed 
immediately upon completion of grinding 

Institutional Meat Purchase Specification 
No: 1496 

Pork for Chop Suey 

Purchase Units: Pound 

Form: Fresh or Frozen 

Recommended Points fo- Specifications: 
Pork for chop suey may be prepared from any 
boneless meat from the skinned ham or Boston butt 
Cuts used must be separated ifito their major 
muscles by cutting through the natural seams 
Practically all surface and s^am fat must be 
excluded In addition, when present, the following 
must be removed and excluded bone. skin, opaque 
membranous tissue, cartilage, periosteunr, and 
major ligaments and tendons The boneless meat 
shall be ground through a plate with 3/4-mch holes in 
a conventional grinder having a sharp. 3 bladed knife 
or It may be machine-cut into pieces of a 
comparable appro)umate size as produced by 
gnndmg However, |f specified by the purchaser, the 



' meat must be hand cut into pieces of the size 
desired. 

lnsli;iitional Meat Purchase Specification 
No: 1495 

Pork, Spareribs 

Purchase Units: Pound 
Form: Fresh or Frozen 

Recommended Points for Specifications: 

Pork with coarse-textured dark meat or other 
characteristics indicating that they were produced/ 
from aged sows, stags, or boa^s are not acceptable. 

• Cuts which have been excessively trimmed in order 

• to meet specified weights or which do not meet the 
specification requirements for any reason are not 
acceptable Except^when ordered frozen, the meat 
shaH show no evidence of freezing or defrosting 
Also, the product shall show no evidence of 
mishandling and shall be in excellent condition to 
the time of delivery. 

Spareribs are prepared from the intact nb section 
removed from the belly and may include portions of 
the costal cartilages with or without portions of.the 
breastbone and diaphragm ^ 

Spareribs may be prepared with the breast off. If so. 
spareribs are prepared as described above except 
that the sternum and coi^tal cartilages shall be 
removed. When specified, the rib section shall be 
separated into two approximately equal portions by 
a lengthwise cut 

Institutional Meat P&rchase Specification 
No: 416. 416A 



Bologna 

Purchase Units: Pound 

Form: Fresh or Frozen 

Formula- (Major ingredients only) 
Beef and pork in any combination^ 
Beef and pork in any combination (Jlus nonfat dry 
milk 

Beef, pork (beef is predominant) 

Beef, pork (beef is preijominant) plus nonfat dry milk 

Pork., beef (pork is predominant) 

Pork, beef (pork is precjominant) plus nonfat dry milk 

Color: 

Natural (not artifically colored) 
Artificially colored (red) 
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Recommended Points for Specifications. 

Bologna is a smoked, cooked sausage The meat 
components consist of beef and pork very finely 
communited and stuffed in artificial or natural 
casings - , 
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The intenor cut surface is smooth. fine-te)cttired. light 
pink in background color, and finely mot/led with * 
evenly distributed light to dark recMleck^ 

Institiitional Meat Purchase^^pecification 
No: 801 

Breakfast Sausage 

Purchase Units: * 

Pound. Incasings. 6-8 or 8-10 links per pound 

Bulk. 5. 6 or 10 pounds 

Form: Fresh or Frozen 

Recotnmended Points for Specifications, 

Breakfast sausage is a fresh product The meat 
components consisl of predominately pork, with 
smaller amounts of beef and, or veal The meat is 
chopped or ground to a moderately c^d&e texture 
Breakfast sausage may be packed in bulk or stuffed 
in artifiaal or hog casings.,The links and rolls are 
^ N^qrioderately uniform in length and diameter For 
product in unlinked hog casings no more than one 
piece shall be less than 12 inches m length in a 
pnmary container 

Institutional Meat Purchase Specification ^ 
No: 810 X 

Frankfurter, Market Style 

POrchase Units: pound 6 8 or 10 links per pound 

Form: Fresh or Frozen 

Formula: (Major ingredients only) 
Beef and pork in any combination 
Beef and pork in any combination plus nonfat dry 
milk 

Beef pork (beef is predominant) 

Beef, pork (beef is predorrtinant) plus nonfat dry milk 

Pork, beef (pork is predominant) 

Pork, beef (pork is predominant) plus nonfat dry milk 

Beef 

Color: 

Natural (not artiflcally colored) 
Artificially colored (red) 

Recommended Points for Specifications: 
Frankfurters are a smoked, cooked, linked sausage 
They are either skinless, stuffed in sheep casings, or 
stuffed in collagen casmgs and are uniform m length 
and diameter Links shall be 5 to 6 inches in length 
The meat components consist of very finely 
comminuted beef or beef and pork The interior cut 
Surface it smooth, fine textured, light to moderately 
dark pink in background color, and finely mottled 
with evenly distnbuted light to dark red flecks 

institutional Meat Purchase Specification 
No: 800 
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Frankfurter, Beef and Pork, 
Special Purchase 

(Speafications based on USDA purchased 
frankfurters donated to schools.) 

Purchase Units: 

Pound: 8 or 10 frankfurters per pound 



Percentage of Fat: Not more than SC^rcent fat 



Form: Fresh or Frozen 
Percentage of Fat: Not 
Percentage of Salt: Not more than 2 8 percer)t salt 

Recommended l^oints for Specifications: 

Material. Boneless beef and pork destined for use in 
thej)roduct shall show no evidence of off-condition. 
including but not restncted to off-odor. slightly sticKy. 
gassy, rancid, sour, or showing dark discoloration 
The boneless meat shall show no evidence of 
mishandling nor shall it be ground or chopped prior 
to acceptance 

Formulation Frankfurters shall comply with the 
following fbrmulatipn 

1 Ingredients ^ 
Boneless beef Minimum 30 — maximiim 70 pounds 
per 100 pounds of meat 

Borteiess pork. Minimum 30 — maximum 70 pQunjIs 

per 100 pounds of meat 

Salt Maximum 2.8 percent of weig^ht in finished 

product 

In addition to these requirements, processed 
product jbrepared under this specification may be 
reworked provided (1) it complies with USDA 
regulations governing the meat inspection and (2) 
not more than five percent of such product is 
incorporated into a batch of nonprocessed product 

2 Other Seasonings 

Sucrose (cane or beet sugar) 8 ounces per 100 
pounds of meat, or Dextrose 12 ounces per 100 
pounds of meat 

Decorticated Black Pepper (ground natural spice) 4 
ounces per 1 compounds of meat 
Nutmeg 2 ounces per 100 pounds of meat (or an 
adjusted amount). 

Conander 2 ounces per 100 pounds of meat 

The contractor shall issue a certificate stating th^t; 
the seasoning formulation complies with this 
specification 

3 Liquid Smoke 

Curing ingredients and curing accelerators in 
amounts permitted by U'^OA meat inspection 
regulations Liquid smoke or ha dwood smoke or a 
combination of the two is permitted 
Water or ice See finished product requirements 

Finished Product Requirement: External Physical 
Characteristics Frankfurters should have a normal 
odor and flavor and be uniform in size Products 
naving a foreign odor or flavor (scorched, musty. 
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rancid, sour, etc.) and differing in lengths more than 
3/4 inch should be rejected 

Internal Product Characteristics. Frankfurters should 
have a normal color, have good cohesion typical of 
the product, and have a smooth fine texture. / 
Products with a cut surface having more than two 
pockets c' fat, gelatin, or air that individually 
measure 0.2 inch or more or one or more pieces of 
material measuring more than 0.2 inch which will not 
break up when subjected to pressure from the flat 
surface of a knife should be rejected 

Packaging: Size package depends upon form, 
fresh, or frozen, in which meat is purchased and the 
buyer's needs. 

One or Two-Pound Package One or two pounds of 
product shall be packaged into a moisture-vapor 
proof film 0* a type normally used for packaging 
frankfurters. 

Carton?. Ten pounds of product shall be snugly 
packaged into a carton of the type normally used for 
bulk packaging of frankfurters. 

Frozen Frankfurters; Within 24 hours after peeling, 
product properly packaged and packed shall be 
placed in a wind tunnel or sharp freezer having ^ 
forced air circulation and a temperature not higher 
than O'F. The circulation of air and the dunnage 
between layers of boxes shall be sufficient to insure 
that the product will be rapidly frozen. However, the 
product may be frozen by any other method givng 
equivalent results. Product shall be maintained 
under 4hese conditions until the internal product 
temperature is IS^'F or lower following which the 
dunnage may be removed and the product 
restackPd in an area without forced air circulation 
The finding of any product alDOve 15 F not meeting 
any one or more of the above requirements shall 
cause rejection of the involved production lot 

It shall be the vendor's responsibility to hold the 
frozen product at a uniform storage temperature of 
O^F or lower until time of shipment At the time of 
shipment, the product shall show nc evidence of 
defrosting, refreezing. or freezer deterioration 
Presence of frankfurters showing deviations from 
these requirements shall cause rejection of the , 
involved production lot The vendors shall assure 
that the truck or rail car in which the product is to be 
shipped IS mechanically refrigerated and is capable 
of maintaining a temperature ot 0 F or lower dunng 
shipment Before beinq loaded, the truck or rail car 
shall be pre-cooled by its self-contained refrigeration 
equipment to a temperature not higher than 15 F 



Liver Sausage 
(Braunschweiger) 

Purchase Units: 

Pound or sticks. S-8 pounds per stick 



Form: Fresh or Frozen 

Formula: (Major ingredients only) 
Pork livers, pork 

Pork livers, pork plus nonfat dry milk 

Pork livers, pork with smoked |0wls and/or bacon 

ends and pieces 
Pork livers, pork with smoked jowls and/or bacon 

ends and pieces plus nonfat c^^y milk 

Recommended Points for Specifications: 
Liver sausage is a cooked sausage with a smoked 
characteristic which may be imparted by smoking, 
by addincj smoked meats to the formula, or a 
combination of both The .meat components consist 
of pork with smoked jowls and/or bacon ends 
included in some formulas. These are combined 
with pork livers, finely communited and stuffed in 
artificial or natural casings Onion shall be included 
as a seasoning. Sticks measure from 2 to 3 inches 
in diameter The intenor cut surface is fine-textured 
and light reddish-brown in color 

Institutional Meat Purchase Specification 
No: 803 

Meat Food Product Loaves 

Pimento Loaf 

Pickle and Pimento Loaf 

Pickle Loaf 

Olive Loa? 

Pepper Loaf 

Cheese Loaf 

Macafoni and Cheese Loaf 
Liver Loaf 

Purchase Units: 

Pound or loaves. 4-6 pounds per loaf 

Form: Fresh or Frozen 

Class: 

Smoked 

Unsmoked 

Browned in hot oil or fat 

Shape: 

Rectangular 

Rounded 

Type: 

Baked (dry heat) 
Cooked (moist heat) 

r 

Recommerfded Points for Specifications: 
Meat food product loaves are baked (dry heat) or 
cooked (moisi heat) products Beef pork and veal 
may be used singly or m any combination Other 
ingredients such as m,eat by-products pickles 
pimentos, cheese, nuts etc are added as 
applicable except that lungs spleens tripe, udders 
blood, skin cracklings brains, lips ears snouts 
kidneys, tongue tnmmmgs and meat and meat by 
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products from lamb, yearling mutton, mutton, and 
goafs shall not be used in prepanng the loaf Nonfat 
dry milk may be added The exterior surface may be 
smoked, unsmoked. or browned in hot oil or fat The 
other -ngredients shall be distnbuted uniformly 
throughout the entire surface The individual loaves 
are encased or wrapped in grease and moisture 
resistant paper or plastic film 

Meat food product loaves must be specified by 
^ name (For example pickle loaf, ham and cheese 
* loaf, etc ) Any meat food product loaf not listed 
above may be ordered However, if the name is 
inadequate to appropriately identify the product, the 
purchaser may be requested to furnish additional 
information to establish a definite basis for 
identification 

Institutional Meat Purchase Specification 
No: 815 



Meat Loaves 

Purchase Units: 

Pound or 'raves, 4-8 pounds per loaf 

Form: Fresh or frozen 

Class: 
Smoked 
UnsmoKed 

Browr\^d m hoi Oil or fat 

Shape: 
Rectangu'ar 
Rounded 

Type: 

Baked (dry heal) 
Cooked (moist heat) 

Formula: (Major ingredients only) 
Pork veal (pork is predominant) 
Pork veal (pork is predominant} plus nonfat dry msfk 
Pork beef (pork is predominant) 
Pork beef (pork is predominant) plus nonfat dry milk 
Pork beef veal 

Pork beef veal plus nonfai dry milk 
Pork 

Pork plus nonfat dry m,tk 
Veal 

Veal plus nonfat dry milk 
Beef 

Beef plus nonfat dry milk 
Ham 

Ham pi"s nonfat dry milk 

Recommended Points for Soecifications. 

Meat loaves are baked ^dry heat^ or cooked uTiotsi 
heatj products The meat components are finely 
comminuted beef pork and veal Meat loaves may 
be rectangular or rounded m shape The extenor 
surface may be smoked unsmoked or browned in 
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hot Oil or fat. The interior cut surface is smooth, fine- 
textured, light p nk in background color, and finely 
mottled with evijnly distributed light to dark red 
flecks THfe individual loaves are encased o( 
wrapped m grease and moisture resistant pap^r or 
plastic film. 

Institutional Meat Purchase Specification 
No: 814 



Minced Luncheon Meat 

Purchase Units: Sticks. S~10 pounds per stick 

Form: Fresh or Frozen 

Shape: 

Rectangular 

Rounded 

Formula: (Major ingredients only) 

Pork, beef, (pork is predom'nant) 

Pork, beef (pork is predominant) plus nonfat dry milk ' 

Pork. beef, pork heart meat 

Pork. beef, pork heart meat plus rtOnfat dry milk 

Recommended Points for Specifications: 

Minced luncheon meat is a smoked, cooked 
sausage The meat components consist of 
r^^oderately coarse-cut pork and finely comminuted 
beef with pork heart meat included in some 
formulas The product is stuffed in artificial casings 
Stuffed round casings shall measure from 3 5 to 4 5 
inches m diameter When the stuffed casings are 
formed into rectangular shapes by wire or metal 
molds they shall measure from 3 to 4 inches in 
width and depth The interior cut surface is 
moderately fine-textured and light pink m color 

Institutional Meat Purchase Specification 

No: 805 



Polish Sausage 

Purchase Units: 

Pound Incasing. 3-5 or 11-13 inches m length 

Form: Fresh or Frozen 

Formula: (Major ingredients only) 
Pork 

Pork beef (pork is predominant^ 

Recommended Points for Specifications: 
Polish sausage is a smoked, cooked linked 
sausage The meat components consist of 
moderately coarse-cut oc»rk oi moderately coarse- 
cut pork with finely comminuted beef Seasoning 
includes garlic The product is stuffed m hog casings 
or equivalent diameter collagen casmgs The links 
are moderatt^.y uniform m length and ameter The 
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jnlenor cut surface is moderately coarse in texture 
with a uniform distribution of white fat particles 
throughout medium to dark reddish-brown meat 

institutional Meat Purchase Specification 
No: 813 



Pork Sausage 

Purchase Units: 

Pound: Incasing, 6-8, 8-10, 10-12, 12-14, or 14-16 
links per pound 

Skinless. 8, 9, 10, 12, or 16 links per pound 
Cloth bags. 5 or 7 pounds per bag 
Bulk. 5. 6. 8. or 10 pound units 

Form: Fresh or Frozen 

Recommended Points for Specifications: 
Pork sausage is a fresh, all pork product. The meat 
IS chopped or ground to a moderately coarse texture 
and mixed with salt and spices. Pork sausage may 
be packed in bulk, formed mechanically, or stuffed in 
artificial or natural casings. The links, rolls, and bags 
are mocierately uniform in length and diameter For 
product in unlinked hog casings no more than one 
piece shall be less than 12 inches ir length in a 
primary container 

Institutionul Meat Purchase Specification 
No: 802 ^ 

Salami. Cooked 

Purchase Units: 

Pound Slices. 7-12 pounds 

Form: Fresh or Frozen 

Formula: (Mapr ingredients only) 
Pork and beef 

Pork and beef and heart meat 

Recommended Points for Specifications. 

Cooked salami is a smoked, cooked sausage The 
meat components consist of moderately coarse-cut 
pork and finely comminuted beef with finely 
comminuted beef heart rr^eat included in some 
formulas Seasoning includes garlic and 
peppercorns Salami is stuffed in artificial casings 
and measures from 3 5 to 4 5 inches in diameter 
The interior cut surface is moderately coarse m 
texture and light to dark reddish-brown in color 

Institutional Meat Purchase Specification 
No: 804 

Meat Food Products 

To be labeled with a particular name, such as "Beef 
With Gravy" a federally inspected meat product 
must be approved by the U S Department of 



Agnculture as meeting specific product 
requirements. Following are products for which 
percentages of meat or other ingredients have been 
established. This list does not include all products 
for which requirements have been set, nor does it 
necessarily include all requirements for those 
products that a{e listed. 

All percentages of meat are on the basis of fresh 
uncooked weight unless otherwise indicated. "Food 
' Buying Guide for Type A School Lunches/' PA-270, 
provides information on yields and credit toward the 
Type A pattern of many of the products listed below. 

Barbecued Meats Weight of meat when barbecued 
can't ftxceed 70 percent of the fresh uncooked meal. 
Must have barbecued (crusted) appearance and be 
prepared over burning or smoldering hardwood or its 
sawdust 

Barbecue Sauce with Meat At least 35 percent 
meat (cooked basis) 

Beans with Bacon m Sauce Atvjedst 12 percent 
bacon 

Beans with Frankfurters m Sauce At least 20 
percent franks 

Beans with Ham /n Sauce At least 12 percent ham 

Beef and Dumplmgs with Gravy or Beef and Gravy 
with Dumplings At least 25 percent beef. 

Beef with Barbecue Sauce At least 50 peicent beef 
(cooked basis) 

Beef with Gravy At least 50 percent beef (cooked 
basis.) Gravy with Beef. At least 35 percent beef 
(cooked basis) 

Brunswick Stew At least 25 percent of at least two 
kinds of meat or poultry Must contain corn as one of 
the vegetables 

Chill Con Came At lea.>t 40 percent meat 

Chili Con Came with Beans At least 25 percent 
meat 

Chopped Ham Must be prepared from fresh, cured, 
or smoked ham. plus certain kinds of curing agents, 
and seasonings May contain dehydrated onions, 
dehydrated garlic, corn syrup, and not more than 3 
percent water to dissolve .the cunng agents 

Corned Beef and Cabbage At least 25 percent 
corned beef (cooked basis) 

Corned Beef Hash At leari 35 percent beef 
(cooked basis) Must contain potatoes, curing 
agents, and seasonings May contain onions garlic, 
beef broth, beef fat, or others No more than 15 
percent fat, no more than 72 percent moistune 

Frankfurter. Bologna. ar)d Similar Cooked Sausage 
May contain only skeletal meat No more than 30 
percent fat, 10 percent water and 2 percent corn 
syrup No more thari 15 percent poultry meat 
(exclusive of water m formula) 
Frankfurter. Bologna, and Simil^Cooked Sausage 
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. with Byproducts or Variety Meats Same limitations 
* as above on fat. added water and corn syrup Must 
,contain at^east 15 percent skeletal meat. Each 
byproduct or variety meat must be specifically 
named in the list of ingredients These include 
hearts, tongue, spleen, tnpe. stomachs, etc 

Frankfurter, Bologna, and Similar Cooked Sausage 
with Byproducts or Variety Meats and Which Also 
Contain Nonmeat Binders. Product'made with the 
above formulas and also containing up to 3^2 
percent nonmeat binders (or 2 percent isolated soy 
protein) These products rr^usi be distinctively 
lai>€led, such as "frankfurters with byproducts, 
nonfat dry milk added " The binders n^ust be named 
^ in their proper order m the list of ingredients 

Goulash At least 25 percent meat. 

tiam, Canned Limited to 8 percent total weight gam 
after processing. 

Ham A La King At least 20 percent ham (cooked 
basis) 

Ham Salad At least 35 percent ham (cooked basis) 

Ham Spread At least 50 percent ham 

Hash Ai least 35 percent meat (cooked basis) 

bma Beans With Ham or Bacon in Sauce At /east 
12 percent ham or bacon 

Meat Salads At least 35 percent meat (cooked 
basis). 

Meat Spreads At lead 50 percent meat 

Meat Taco Filling At least 40 percent meat 

Pofk With Barbeque Sauce At least 50 percent 
pork (cooked basis) 

Pork and Dressing At least 50 percent pork (cooked 
basis) 

Pork with Dressing and Gravy At least 30 percent 
pork (cooked basis) 

Scalloped Potatoes and Ham At least 20 percent 
ham (cooked basis) 

Stews (Beef, Lamb, and the Uke) 'At least 25 
percent meat 

Swiss Steak with Gravy At least 50 percent meat 
(cooked basis). 

Gravy and Swiss Steak At least 35 percent meat 
(cooked basis) 



General Information on Cheese 

Over 300 vaneties and types of cheese are Known 
throughout the world Cbeese is eaten by many 
national groups It is an economical source of 
complete protein and other essential nutnents The 
flavor and texture of cheese make it of value for 
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combining with other fo:<Js. To purchase cheese 
properly, a buyer should know the kinds available,^ 
their use, and the factors that make for quality in 
each. Cheese is produced in many shapes and 
Sizes. If the term "process or processed is used 
K relation to the vanety of cheese, it means that the 
cheese has been blended, emulsifiers added, and 
the product heated to 'orm a un'*orm ixture. as 
stated on the label. 

The Federal Government has established standards 
of identity for cheese which control the moisture and 
fat allowed m the cheese as well as the processing 
methods. Whole, partially defatted, or nonfat milk 
may be usedv depending upon the type of cheese to 
be made. Cheese is generally made from 
pasteurized milk which must be of good quality 
Cheddar cheese and other American types may be 
cured for at least 60 days at not less than 35 F if 
made from unpasteurized milk Colonngs approved 
by the Food and Drug Administration may be added 

Kinds of Cheese or Cheese-Type Foods 

Cheese is classified as (1) soft, unnpened like 
cottage or cream cheese, (2) firm, unripened. like 
Mozzarella, (3) semisoft, npened, .'ike Bnck or 
fVlunster; (4) firm npened, like Cheddar, Colby. Swiss 
or Provolone. (5) very hard ripened, like Parmesan or 
Romano; (6) blue-vein mold ripened, like Blue or 
Roquefort. Ttie common types of cheese and related 
products are as follows , 

Cheddar This cheese is usually made of whole 
milk Cheddar is named for the village in England 
where it was first made It is sometimes identified by 
terms that relate to the shape and style, such as 
blocks, Daisy, oi Longhom. and is often identified 
as to the locality where it is produced, such as 
Wisconsin. New York, or Oregon Aged Cheddar is 
preferable as an ea^ng cheese by some people 

Pasteurized Process Cheese This cheese is a 
blend of two or more lots of cheeses The cheeses 
are ground and heated with the addition of an 
emulsifier. then poured into convenient packages 
The emulsifier prevents the separation of fat during 
processing and produces desirable slicing and 
melting qualities in the finished cheese The 
advantages of faing process cheese are that the 
loaf shape permits uniformity m serving portions, 
there is less waste, the cheese keeps well because 
the ripening process \}as been checked the flavor is 
uniform (the cheese does not change flavor after 
manufacture), and it melts easily ana does not 
become oily 

Pasteurized Process Cheese Foods These cheese 
foods are similar to process cheese but contain less 
fat. added milk solids, and more moisture 

Pasteurized Process Cheese Spreads Cheese 
spieads resemble process cheese foods except that 
the moisture content is higher and the milk fat 
content is lower 
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Cottage Cheese. This is soft-curd cheese made of 
skim milk. Cottage cheese has a cream dressing 
added. 

Cheese Alternate. In 1974, The Food and Nutntion 
Service of the USDA approved the use of "cheese 
alternate products*' as an alternate cheese-type food 
for the meat/meat alternate component for the Type 
A school lunch. This product is denved from animal 
p'-otein sources and lipid materials and combirled 
with water: fats or oils: salts: carbohydrates, 
vitamins, and minerals as specified irr standards set 
by Food and Nutrition Service, Cheese alternate 
products-must be prepared and served in 
combination with natural and processed cheese to 
be credited in the Type A lunch 
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QUAiiTY APPROVED 

U.S.J)EPT.OF AGRICULTURE 

GRADING AND 
QUALITY CONTROL SERVICE 



OFFICIALLY INSPECTED 



Inspection and Grading 

Buyer?, should ascertain what the local and S\ate 
codes are before establishing their specifications for 
aarry products, such as cheese, for they may differ, 
depending on State and local regulations. 
Specifications should state that all dairy products 
shdl! be produced and handled m accordance with 
the best sanitary practices, and manufacturing and 
processirtg pjants shall be listed m Dairy Plants 
Surveyed and Approved for USDA Grading Service 
The official U S. Department of Agriculture grades 
are AA. A. B. and C Cheddar cheese is graded on 
the basis of body, texture, flavor, color, and general 
appearance All grades contain not more than 39 
percent moisture The cheese solids should not be 
less than 50 percent. Fat content is generally around 
33.0 to 34.0 percent Only Cheddar cheese that has 
been graded by USDA should be purchased 
Officially graded Cheddar cheese may be marked 
with the shields shown below 




USDA Grade standards for Swiss cheese are U 8 
Grade A. B, C. and D Quality is determined on 
basis of flavor, body eyes and texture, finish, 
appearance, salt, and color Only Swiss cheese that 
has been graded''by USDA should jje purchased 

Processed and cottage cheeses have^no official 
grades, however, they may be marked with the 
shield as shown, indicating that they are USDA 
approved 



Cheese, Airerican Processed 

Purchase Units: Slices, 2-, 5-, 10-pound loaves 

Description: Process or processed cheese is a 
melted pasteurized blend of cheese and emulsifiers 
with or without added optional ingredients The most 
common process cheese is made from Cheddar 
cheese, Colby, washed curd and/or stirred curd 
cheeses( commonly known as American cheese). It 
•s labeled pasteurized process Amencan cheese. 
It may also be manufactured from other varieties of 
cheese and the varieties used are included on the 
label. Buy process.cheese that is USDA approved 
and that best suits th^ menu item for which it is 
intended. 

Specify: USDA inspected processed cheese from 
an USDA approved plant 

^deral Standards ttf Identity: Code of Fed§'r^l 
Regulations. 21. Food and Drugs. Part 19 750 



Cheese^ Cottage 

Purchase Units: 

Packaged m rigid paper or metal containers holding 
from 5 to 30 pounds 

Type: Cottage cheese is a soft uncured cheese 
made from pasteurized milk (not more than 80 * 
percent moisture) 

Curd Size: Small and large curd The small-curd 
cottage cneese has particles about one-eighth to 
one-fourth of an inch in size compared to the 'arge- 
curd cottage cheese with curd particles up to three- 
eighths of an inch in s'.ze 

Style. Cottage cheese has a cream dressing and 
salt added to the dry curd particles 
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Watch For: Off-color, excessive acid, off-flavor 
which may be yeasty, fruity, feed, mold, etc 
Excessive moisture, hard curd or excessively dry, 
grainy or gritty cheese Broken or shattered curds 

Federal Standards of Identity: Code of Federal 
Regulations. 21. Food and Drugs, Part 19 530 

Cheese, Cottage, 1^ Curd 

Purchase Units: ^ 

Packaged in rigid paper or metal containers holding 
from 5 to 30 pounds 

Type: Dry curd cottage cheese is a so^. uncured 
cheese made from pasteurized milk (not more than 
80 percent moisture and not less than 0 5 percent 
milk fat) 

Curd Size: Small and large curd The small curd 
cottage cheese has particles about one-eighth to 
one-fourth of an inch in size compared to the large 
curd cottage cheese with curd particles up to three- 
eighths of an inch fn size 

Style: The cottage cneese has no cream dressing 
added 

Watch For: Off-color. excessive acid, off-flavor 
which may be yeasty, fruity, feed, mold, etc 
Excessive moisture, hard curd or excessively dry 
grainy or gntty cheese Broken or shattered curds 

Federal Standards of Identit^TCode of Federal 
Regulations, 21, Food and Drugs, Part 19 525 



Age and Market Terminologies: The longer the 
cheese is aged the sharper will be the flavor 



Ago (genorally) 

Under 3 months 
3-6 months 
Over 6 months 
Over 12 months 



"NMarkot Flavor 
ti^rmlnologtes 

-jfresh or current 
Medium or meltow 
Aged or sharp 
Very sharp 



Recommended Points for Specifications: 
USDA Graded Cheddar cheese Purchase U S 
Grade AA. or A Cheddar cheese for school food 
service 

Specify the grade and market flavor (age of Cheddar 
cheese) that best suits the menu item for which it is 
intended (An aged ChJddar cheese nelts more 
rapidly and smoothly than does a fresh or current 
Cheddar cheese ) 

Watch For: Imitation cheeses if the label doesn t 
say cheese, it can t be counted as cheese m the 
Type A lunch 

The table below shows the more popular styles of 
Cheddar cheese produced in the United States 

Approximato 
Weights 

5-20 
pounds 
40 pounds 
12-13 
pounds 



style 

Square Pnnts 

Block 
Longhorn 



Shape 

Rectangular 

Rectan^iar 
Cylirvjrjcai 




Diameter 

varies 



6 inches 



Federal Standards of Identity: Code of Federal 
Regulations. 21. Food and Drugs. Part 19 500 



Cheese, Cheddar (Natural) 

Purchase Units: 

The most popular sizes are the 20- to 60-pound 
sizes, both cylindrical and rectangular 

Gr^de; U S Grade AA. A 

Moisture Content: Not more than 39 percent 
moisture 

Milk Fat Content: Not less than 50 percent milk fat 
on the solids basis 

The AA Cheddar cheese will possess a ciean 
pleasing, nut-like flavor, and a compact body and 
texture The grade A cheese may possess slight 
acid, slight feed or slight butter flavors and slight 
body and texture defects 



Cheese, Low Moisture Mozzarelia 

Purchase Units; Pound 

Form: Cuts. Slices or Shredded^- 

Moisture Content: Not more than 52 percent nor 
less than 45 percent moisture 

Milk Fat Content: Not less than 45 percent 
calculated on solids basis 

Low moisture fvlozzarella i*:, made from milk This 
unripened cheese has a delicate, mild flavor and a 
slightly firm, plastic texture, and a creamy white 
color Low moisture Mozzarel(a is a specialty cheese 
perferred for us$ in menu items such as ntzza 

Watch For: lmitc»ion cheeses If the label doesn t 
say cheese, it can t be counted as cheese in the 
Type A lunch 

Federal Standards of Identity: Code of Federal 
Regulations, 21. Food and Drugs. Part 19 605 
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Cheese, Swiss 

Purchase Units: Pound 
Grade: U.S Grade A 
Form: Cuts and Slices 



A 
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McJsture Content: Not more than 41 percent ^ 
moisture 

Milk Fat Content. Not less than 43 percent milk fat 
calculated on solids basis 

Swiss cheese is made from pasteurized cow s , 
It should have a sweet, nut-like flavor and be firm 
smooth with uniform eye formation It should t>e a 
light yellow color 

These cheeses are aoed to develop the typical 
Swiss flavor Aging .s usually 3 to 9 months with a 
mifMmum of 60 days. Swiss cheese is a specialty 
cheese used in such menu items as sandwiches, 
chef salad, etc 

Specify: USDA Grade A Swiss cheese 

Watch For: Imitation cheeses If the label doesn t 
say cheese, it can t be counted as cheese in the 
Type A lunch 

Federal Standarqls of Identity^* Code of Federal 
Regulations. 21. Food and DrugsrPart 19 540 



Cheese Food 

Purchase Units: Pound 

Form: Slices. Rolls, Links and Loaves 

Moisture Content: Not more than 44 percent 
moisture 

Milk Fat Content: Not less than 23 percent milk fat 

R ommended Points for Specifications: 
Process cheese food is very similar to process 
cheese except that it is a slightly softer product due 
to its higher moisture content It contains some type 
of added milk solids m addition to the cheese used 
to make the product 

Cheese food »s milder m flavor spreads more easily, 
and melts quicker than process cheese 

Consider the properties of cheese ^ood before 
determining its use Remember, to receive 1 ounce 
of meat or alternate credit m Child Nutrition 
Programs 2 ounces of cheese food must be served 

Specify USDA inspected processed cheese food 
from a USDA approved plant 

Federal Standards of Identity: Code of Federal 
Regulations. 21. Food and Drugs. Part 19 765 
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Cheese Spread 

Purchase Units: Pound / 
Form: Loaves 

Moisture Content: Not less than 44 percent 
moisture nor more than 60 percent 

Milk Fat Content: Not less than 20 percent milk fat 

Recommended Points for Specifications: 

Cheese spread must t>e at least 65 pe»-cent cheese. 
Additional milk ingredients nnay consist of nonfat milk 
solids. Whey may t>e substituted equivalent to not 
more than 50 percent of such milk solids. The color of 
the cheese should be medium yeilow. 

This product is similar to process cheese food 
except It contains a still higher moisture content 
Frequently, process cheese spreads are of such 
consistency that they can readily be spread with a 
knife 

The flavor of pasteurized process cheese spread 
depends largely on the flavor of the cheese used 
which may be modified by flavoring materials added 

Consider the properties of cheese spread before 
determining its use Remember, to receive 1 ounce 
of meat or alternate cred:» m Child Nutntion 
Programs 2 ounces of cheese spread must be 
seaed 

Specify USDA inspected processed cheese spread 
from a USDA appioi^ed plant 

Federal Standards of Identity: Code of Federal 
Regulations. 21. Food and Drugs. Part 19 775 

Cheese Alternate Products 

Purchase Units: Pound 

To be credited as a meat alternate in Child Nutntion'X 
Programs. Cheese Alternate Products must 

1 Meet soectficaliujis definco by USDA m tne 
Federal Register August 29 1974 

2 Be used in combination with natural or processed 
cheese which m^t Food and<)rug Administrations 
(FDA) Standards of Identity for cheese or processed 
cheeses The product shall not exceed the quantity 
by weight of natural or processed cheese 

3 Be prepared so that the Cheese Alternate 
Products and natural or processed cheese a^e 
combined m the cooKmg or heatmg process m suCh 
menu items as macaroni and cheese 
cheeseburgers enchiladas pizzas etc 

4 Be labeled as follows. This product meets FNS 
USDA specifications for cheese alternate product 

Recommended Points- for Specifteations: 
The product must have been accepted by FNS 



General information on Eggs and 
Egg Products 



USDA for use in Child Nutrition Programs 

The product must meet speafications defined m the 

Federal Register. August 29. 1974 

The product must be labeled as required by FNS 

USDA 

Note: A listing of acceptable cheese alternate 
products IS available through the State Agenc»es or 
FNS Recjicnai Offices 

General InformatiorAn Eggs and 
Egg Products 

Few foods journey Uo^ the farm to the school food 
service kitchen with as little additional processjog as 
does the egg The shell provides the prmcpai 
reason It is not a perfect package but the fact that 
eggs continue to be marketed m shell form is a good 
indication of how practicable it is Also few foods as 
perishable as eggs can offer as long a shelf life »f a 
relatively few commonsensfe rules regarding their 
care and handling are followed 

Fresh Shell Eggs 

The U S Department of Agriculture s Agncuflurai 
Marketing Service provides voluntary grading 
service for shell eggs The official grade shield 
certifies that the eggs have l^een graded for qualtiy 
and sizft under Federal-State supervision The 
offictaUj^ade shield is shown below 




Grades refer to ihe mte'^or qu .^aty <see Dfonen u^i 
appearances^ and condition and dppeafdnce *' 
shell The official grades are U S G'-ade AA U S 
Grade A and U S Grads B 

U.S, Consumer Grades 





Grade AA 

Egg covers small area wMe 'S th.th s'<i' 
yolk IS firm and high 




Grade A 

Egg covers moderate area white is reasonably 
thick, stands fairly high, yolk is firm ana thgh 




Grade B 

Egg rovers wioe area has small amounf rh,ck 
w^ re yolk is somewhat flattened and e^^'arged 

Weic?nt Classes Or Sizes 

Shell eggs are aibo graded di ordjr>g to s».'e which 
'S based on the min»mum,weig^it per do^erj S*^e 
and quality are not related They are entirely 
di^ereni For example large eggs be of high or 
low quality high quality eggs may be of any $t^e - 
»rom jumbo 10 peewee There are s»x o^^oai U S 
Weight Classes or S'/es 

Shell Eggs 

Lx!'d L<l;q#- 



30 our^ces 
2 7* ounces 
24 Ounces 
21 ounces 
18 Ounces 

^ 5 Ouar.vs 



S6 pounds 
50 . pQii^ds 
4S pcTunds 

34 roi^nds 
8 pounds 



m: 



Size and Price 

l*^ purchasing sheii eggs ^he st^e and grade snou'd 
be considered n »eia!ion to use a^d p^'Ce ConnpHire 
prices ^or d»*terent S'/es tne same gr^Je 




best companson is on a pound basis For example, 
a dozen large eggs {l pounds) at SO 80 wouid be 
equivalent td^SO 53 per pound In some areas. sheH 
color may also affect tne pnce but il has no aHect of< 
the grade, nulntive value, flavor, or cooking 
performance of the egg 

Acceptance Service for Eggs 

The USDA acceptance service also available for 
shell eggs For service and additional information 
contact the appropnate regional office o' 'JSDA s 
Agncultural Marketing Service (AMS) as usted or 
page T 33 in the appendix 

Shell egg speaficalion should include U S grades 
and U S weight das&es Purchase only clean 
sound, rcfngerated shell eggs uu not purchase 
cracked or dirty eggs 

Refrigerate prompry upon deluer^ :o he^p ma^nta^rs 
quality 

Egg PfXKlucts 

Tha convenience which is assoc?ated the use 
egg products makes them popular vflth school food 
service personnel Wnen they are properly 
prepared egg products equal tresh eggs *n 
nutritional and cooking qualities 

Egg products are commercially available m a variety 
of forms to suit the oarticuiar needs of the user 
Liquid ec,gs 'rozen eggs and dned eggs may be 
purchased as whole eggs, whites, or yolks There 
are also c^tatn blends suct^ as salted or sugared 

yOikS 

Inspection of Egg Products 

U(\0e( the Egg PfOOuds inspection Act ptaf^ts 
break anrl further process sheJJ eggs <nto iiqtid 
frozen or dr>ed egg products musJ operate under 
l^e continuous mandatory mspectfon program of thp 
U S Department of Agriculture s AgncuituraJ 
*"'arkeiing Service Pasteurization is required lor ais 
egg products The appNes to aM egg-breaning 
plants ^nd to those selling products locally acrc^^s 
Slate lines end m foreign commerce The law 
»ufiher St puiates that all users of processed <x,^ 
products must obtain such products from pianis 
operating unri*^^ contj.nuous ir^speciion 

Of^ctaHy ;nsr*^-ted egg products wi)i oe^r the U S 
Department of Agricultures inspection mar*< l^e 
U.SOA inspMfOr. mark pn the^niai^'icr means that 
tne eqg products were'pror^sed under conttnuous 
supervision ot a USDA'i?eer<sed inspector 
Processed n a sanitary manne? tn an approved piant 
wi\h proper facffiies and pasieunzed m accofda^o- 
With USDA \ Eqg Products Inspection AcT 




OtfiCia< Egg Products Inspection Man. 

Voluntary inspection on a fee 'or ser.ice bas»s js 
diSO available for certain prooucts and sen/rces not 
covered by the mandatory program 

in the appen(^x o? this publicatior> on page 134. 
there IS a partial iistmg of companies process*n<, 
dried egg products under USDA supervision 

For further information concerning egg products 
inspection see dSting of regional offices of USDA s 
AMS on page 133 »n the appendix 



^99$, Fresh, ShoH 

^^rchase Units: 

Dozen 30 dozen per case 

<ir haff cases o? 15 X-^en 

St^e: Large 

^ Grade: 

U S Grade AA and A when apoea'ance 'S 
important 

U S Grade B ^or general cooJ<ir.g cj'^d baking 

Recoma>ended Pof'"*s for Specifications- 

PrcKJucl shaH consist of fresh natural or she?5 
protected eggs heid under appropf ci:e temperature 
and humidity conditions Product $hai^ oe un»form m 
sjze clean Sv^und-sheiied ec^D»e and free from 
foretgn c^lor^ or flavors 

Select the grade ?hai 'S appropriate ^or use intended 

Specify stze USDA recipes a^e Dosed on the use 
large si/e eggs 

Eggs should be packed 'h <^nug f »ttng fibertx)ard 
boxes with d center pan^iion PacHj^.g material's sha^r 
not impart any off odors or flavors or Eggs should 
btf packed tnto a standard conr>fnerc»aJ shipping 
container w^^^ ne^ qoo6 used packaging 
maienais 

Use o' new cases or good u^eo case^ -^eeps 
breakage of eggs to a rnirsma*^ a^^J »^eeps eggs 
clean 

Spe«.ify dei've^v qua'iiy decn^^es W!!h tme 
l^H-»que'"t d^^n^e'v reduces neod fo? 'vjidsnq. space 
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Egg Products 9 

Purchase Units: 3 )- of 150-pound contamers 
Form: Dried 

Types: Whole eggs egg ;Oiks egg wh»tes and 
various blends 

All dried egg products snali be produced under 
continuous Governrr^eni inspection and oea^ the 
official USDA egg prodocts shield Products shall be 
ceitifiepJ Salmonella negative by the USDA The 
maximum moisture content of drted wnole eggs i>haj' 
be 4 0 percent dned yolks 4 0 percent a"i:jspra> 
(Jned egq whites 8 0 oerceni 

Note: Store unopened df»ed egg oroducts !n ine re- 
frigerator at 36 -^S^ or :n a dry cool place whe^e 
the temperature is »^ more than 50 F Reconsti 
lute only the amo'j'^t needed at one time Use 
^reconstituted eggs irrimediateiy o' ''eirigerate 
promptly in an airtight container and use w;Jh.n ^ 
hour After opening refrigerate any unused pc?iion 
in a container with close-fitling lid If not cove?'ed 
tightJy dried egg solids absorb moisture and odes 
become 'umpy wilt not mix readMy wMh iiqu?'j 



Egg Products 

Purchase Units: 7 

3- 5- 10-. 30- O'' 45'POund container's 

Form: Frozen u 

Type Who«e mixed egq voiKs egg ^es emends 
suc^vas suga.ed yotks j^aned yot^s bier^s 0' w^w-^^oe 
eggs or"*ydTkS'With other •ngre^'^'^'^ 

Recommended Pomts for Specifications 

A}{ frozen egg prooucts shaH be produce'^ ^ ^v- 
continuous Government mspeci'On and t)^'-' 
QmciaJ USDA egg ofoducts mspect'On s^»e " F-oze' 
egg products shall be prepared from s^e i eqos 
rT^eetmg the USDA standard quality reau-re'^e' s 
US Grade A mterjor quality Of Deiter a* ^ime o* 
carvjiing Frozen whoie eggs (bakery tyP^- cc^s^** " * 
a homogeneous mixture of whites and yo=ks ■'^ t^e • 
natural D^'oportions with not less than 24 7*^ De''ce'/ 
egg sc'fjds froipn egg whites consist of 'es 
Uorr, visible yoiKs and contain not less tha'" 1 ' 5 
percent ego so^rds Frozen egg yoJks suga^e^i 
consist of a homogeneous mixture of ♦jqu'd ^<^''^-> 
added sugar ^r^d contair* not less than 38 y%i^<ce^* 
<43 percent on a stiqar free bassi egg scH>ds '^ot pss 
than 46 5 percent total so<ids and 10 0 percpr* ^ 0 <r 
percent sugar Finished product sha-' be '^ee *'o^ 
bicod and meat'spots shell parfides pape' 
packag>nf" "nateriais and other foreign matte*' *0'<^fr 
odors an<j objectionable flavors bot*" o the VozAr 
f0''m and wtien oroperiy thawed and tested Procuas 
yian be certified Sairnoneiia negative by the USQa 

Note F'ozen egg products de'e'-ca^e 'dr i r .1*'*'' 



thawing^they are mishandled Store frozen egg 
products at 0 F or below Thaw only the amq^jnt of 
frozen eggs needed at one time Thaw frozen egg 
products m the refrigerator Use thawed eggs 
immediately or refrigerate prompt? y ai'tight 
containers and use^withm 24 hours 

Genera! Information on Poultry 

Poultry ,£ a weiMiked menu 'tern and lends itself to 
many types.of preparation Avc-Jiiaoility is not a 
seasonal factor since proc^smg grading 
packaging and freezing procedures make it pos- 
sible to ouy the-desired kjnd, quahty. size, dass 
and quantity at any time The kinds of poultry refer 
to the different species such as chicken turney 
GucK goose and guine<*t The class'md.cates 
ph/sicai charactenstics due to age and sex 

Classes 

Within each k'nd of poultry there are vanous 
classes The age or class indicates the degree of 
tenderness and suggests ways to cook the poultry 
for maximum flavor and tender'^ess Poultry rs 
usually labeled accord*ng tc^ge wi'h the foMov/'ng 
terms 

Vcung Classes 

Young Ch.cke't wh*c*^ ^ay also De laDeied Rock 
Cornssh Game Her Broker or Frve' RO:iS*er or 
Capon 

Voung TufKev wntch may also oe .abP'eo Fn^e^ 
Hoaste'' Noting He^^ O' '^oung Tom 

Voupg Duck wh.c*'^ ma* asso be iabeje-J B^o-'e" or 
^•^ec Doc^i>^g or Rort5;?e' Duck^ra 

Vov^q Goosr- c VouJ^o Gumea 

Ma\.r^^ Clashes 

Manure Cn.ckfi'^. '-^/^x^' '^m^ te .ace Hf--" Stf-A»n'^ 

Oi": "^u>e. 
VaVi'e Due - G^^s^' 
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':;da, T^-'se 'ncfude 'ead/ *o coo»* '/yhof<:> t ".S c 
I ar?s ch- v1 Of Uo^*y . anr^ i^^^^ene'^'Ce -oc^^ 

Packing 

'^eal^ *o coo^ coin's- s p^i'^He-l e'^^e*' ♦re^n r^^.ii^^ ' 
^'oze^ Fresh ch-'ied pou's 'S qone'a^w p<4cxe^ 
'ce Cv^^Don d'Oxide 'CO c chn- pacxe^ »vt^Gu* 
a coC'^q medti Mo<vt lu'ke^s ducks geese 
f4u"^eas are sofci as f^oze^^ products Fresh ch ifprj 
pou'?'-^ should be cook 3d Drompt'y a^te' '^re»v 
Fwer* pouit^'y shr>i ■ ; de-'-e^'e-i at le^i ' ^ cjay^ 
op^o^'c prepa'at'O^ a' o<v * V/ *haw'nq Cooi' 

7u 



62 



General Information on Poultry 



r 



ERIC 

hminniiinrfTiaaaiia 



Inspection / 

All poultry and poultry products (chickens, turkeys, 
ducks, geese, and guineas) processed ih plants 
selling in interstate or foreign commerce must, by ^ 
law. be inspected for wholesomeness by the US - 
Department of Agriculture Over 85 percent of all 
poultry sold off farms is inspected under this 
program The inspection mark means that each bird 
has been individually examined by a USDA 
inspector to determine that it is wholesome and safe 
for human food and that the product 

• Was processed in a sanitary manner in an 
approved plant wiih proper facilities 

• Is not adulterated 

• Is truthfully and informatively labeled 

The official inspection mark for whoiescTieness is in 
the form of a circ'e as illustrated below 



parts The official USDA grade mark is »n the form of 
a shield as illustrated below 
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Of^/aai Poultry Inspection Marh 

The inspeciior! mark may be found 

• On ready-tO'Cook poultry, chilled or frozen on the 
overwrap or transparent wrapper, on a wing tag on 
the giDlel //rap or on a insert in the package It is 
usually on all bulk shipping conta'ners 

• On further-processed poultry food products 
frozen canned or dehydrated, on the carton can 
0'' package iaoei 

There are nou levels of wholesomeness The poultry 
IS either wholesome or it is condemned as unh? for 
human food The »nspeclion mark refers only to 
wholesomeness of the product not to the qua^^^/ of 
the oroduct 

Grading 

Tne U S Department of Agricuitufes Ao*'iCuitural 
Marketing Service (AMS^ provides a voluntary 
grading servjce ror poultry Any kind of chilled or 
frozen ready-to-cook pouUry or pouUn/ parts 
(including chicKer^^- turkeys d^jcks geese and 
guineas) may be graded for quality provided the 
poultry has first oassed the ^igid msoection for 
wholesomeness In addition there are grade 
standards ?or raw ready-to-cooi^ deboned pou^tr) 
coasts and roHs 

Qualify refers to the degree o? excoiience of t^e 
product and is determined by sach factors as 
conformation fleshmg fat covering ar.d freedorri 
from various types of defects such as cuts tears 
brujses broken Dones etc 

Grading for Qualify is not requ;red by law but many 
^irms choose to have Ihe^r poultry graded and many 
relaslers sell only USDA-graded ooultry and poultry 

{ i 




Offiaal Poultry Grade Mark 

This mark shows the grade or quality of the poultry 
as certified by a highly qualified Government grader 
Grades for ready-to-cook poultry are. U S Grades 
A B. and C. and Procurer;ient Grades ! and 11: 

Young Turkeys 
US Grade A 




« Full fleshed and meaty 

« Weliknished 

» Attractive appearance 

Grade B 



US 




» Slightly lacking m fleshing moathiess and nnish 
» Some dressing defects 

U S G»'ade A poultry the highest quality is 
suggested for items which are to tie served whole 
halved or quartereri US Grade B and 
Procurement Grades I and II may provide a sav«r.g 
wher appearance is not so impo''ant such as when 
poultr/ IS used m casseroles salads etc 

AccepJance Service 

USDA has an acceptance service for poultry 
designed especially to aid large quantity food 
buyers To use the USDA acceptance sfjrvicf* the 
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buyer writes specifications indicating the kind. type, 
class, size, and quality of the items needed and 
specifies that each delivery shall be examined for 
contract sdecifications by a Federal-State grader 
prior to delivery The charge for use of this service 
may be borne by etther the buyer or supplier, 
whichever is specified in the contract A USDA 
grader IS available to help wnte specifications. For 
service and additional information contact the 
appropnate regional office of USDA's AMS as listed 
on page 133 in the appendix 

Whan poultry is bought on the basis of contract 
specifications, an official gradei in USDAs 
Agricultural Marketing Service or cooperating State 
agency will examine the product according to 
specifications and certify that it is accepted He 
applies an official acceptance stamp as ^hown 
below. If the product does not meet the [buyer s 
specifications, it will be rejected. 
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Acceptance Stamp 

Points to Include Poultry Specifications 

Clear-cut specificaticJns enable the buyer to outatn 
competitive bids from several suppliers Poultry 
specifications should include the following 
information 

Kind — refers to chickens, turkeys, ducks geese 
and guineas v 
Type-Hndicates whether the poultry 'S fresh ch lied 
or fresh-frozen 

C/^ss— refers to the age of poultry 

Size or weight — indicates weight of individual 

poultry ^ 

Gracfe— refers io quality of the product based on 
such factors as fleshing, fat covering, and freedom 
from defects sucn as cuts, tears, and discolorations 
Specific name of procfwc/— refers to further 
processed item*? 



€Mcken, Fresh or Frosen 

Purchase Units: 15- 30- or 60-pound cartons 

Grade: U S Grace A 

Class: BfOiler-Fryers 

Style: Ready-to- Cook Cut-up or Parts 

Weight of Carcass: Not less than 2^ . pounds or 
more than 3' 4 pounds 
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:ommended Points for Specifications: 

Processing- The chickens should be processed in 
plants operating under USDA s Animal and Plant 
Health Inspection Service (Meat and Poultry 
Inspection) and Agncultural Marketing Service 
(Poultry Grading Programs). 

Cutting The chickens shall be cut m such a way as 
to produce parts descnbed in either one of the 
following styles: 

kfight-Piece Cut: The chicken shall be cut to yield 
two drumsticks, two wings, two front quarters minus 
wings, and two rear quarters minus drumsticks The 
carcass, when split, shall result in two approximately 
equal portions, and when quartered shall be cut 
crosswise at almost right angles to the back bone so 
as to produce forequarters of all ivhite meal and 
hindquarters of all dark meat and approximately 
equal size 

Nine-Piece Cut: The chicken shall be cut to yield 
two drunr]sticks and two wings The remainder of the 
carcass $hall be split by a crosswise cut at almost a 
right angle to the backbone so as to produce a front 
portion of all white meat and a rear portiort of all 
dark meat (breast portion and thigh portion) The 
rear half of the chicken shall be split along the back 
into two approxin^tely equal portions The front half 
of the chickpn shall be divided into three 
approximately equal portions, first by a crosswise 
cut at the tront part of the Oreast starting in front of 
the point of the keel bone and proceeding at 
approximately a 45-degree angle to the backbone 
toward the posterior part of the breast, then by 
dividing the remainder of the front half with a 
lengthwise cut along the backbone and center 
portion of the breast 

The chicken parts may be frozen If so. they^should 
be frozen m a manner so as to reduce the internal 
temperature at the center of the package to 0 F or 
below within 72 hours from tinne of entenng the 
freezer The frozf"~. chicken parts shall be of a 
uniform bright and light color 

Chccken, Fresh or Frozen 
Purchase Units: 

Individually poly-bagged 12 birds per box 
Grade: U S Grade A 
Class: Fow! (hen) 

Style: r^eady-to-Cook Wnole 
Weight of Carcass- 3 to 5 pounds 

Recommended Points for Specifications: 

Processing When chickens are to be frozen the 
chilled packaged chicken should t38 placed ^n the 
freezer witrim 30 hours from time of slaughter The 
chicken should be frozen in a manner^so as to bring 
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the internal temperature at the center of the package 
to 0"* F or below within 72 hours from tinrie of entering 
freezer. The frozen chicken shall be of a uniform 
bnght and light color. 
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CHicken, Cut-up, Breaded, Fried 

Purchase Units: ^ 

F^ound: 30-pound containers ' 

Form: Cooked, Frozen 

Grade: U.S. Grade A. 

Recommended Points for Specifications: 
The batter/breading shall consist of a flouF^pe base 
with other ingredients as needed to produce a 
desirable tex'jre, flavor, and color Other ingredients 
shall include iodized saltaddejrto a level not to 
exceend 9 pe^^cent by"weighTSf the dry batter and 
breading combined Monosodium glutamate may be 
used in accordance with Meat and PouUry (products 
Inspection Regulations (Part 381). Spidei and 
flavonngs (other than salt and monosodium 
glutamate) may not exceed 3 percent by weight d « 
the dry batter and breading combined. Batter and 
breading used in a da/s production shall not be 
held over an^used the following day The pickup of 
batter and breading prior to frying shall be ^ 
approximately 14-16 percent of the weight of the 
chicken parts (based on the average pickup of the 
Te parts). Ghi(*:ken should be processed (fried) in 
^ table uil for at least 2 minutes at 325 F. The 
finished fned chicken should have an internal 
temperature of IBS'" F for dark meat and 180^ F for 
light meat. After frying, the chickeh should be 
immediately chilled and quick frozen to prevent the 
parts from sticking together after fjifezing. The 
finished product should be uniformly covered with 
batter and breading and have a uniform brown color 
The product should be free from burnt areas 

Note: This specificat'cm was developed by USDA 
for processing USDAfdonated frozen cut-up chicken 
into Fried Battered/Breaded Chicken 

Turkey, F^esh or Frozen 

Purchase ^Units: 
Pound 

Young Hen Turkeys (not less than 12 pounds, 
giblets and necks included) 
Your.g Tom Turkeys (16-24^^inds. giblets and 
necks included) 

Grade: U S Grade A 

Ciasd: Young or Yearling Hen 
Younj^Of^earting To.m 

Style. Ready-to-Cook Whoie. Halves (split), or 
'Quartered 



Weight of Carcass: 
Young or Yearling Hen 
12-14 pounds 
14 pounds and above 

Young or Yearling Tom 
16-20 pounds 
20-24 pounds 
24 pounds and above 

Recommended Pprnts for Specifications: 

Processing: Turkeys purchased fresh or frozen 
-should be processed in their entirety in a plant 

operating under the Animal and Plant Health 
^ Inspection Service (APHIS). Meat and Poultry 
Inspection^ and Poultry Grading Programs of AMS, 
USDA. Where turkeys are to be frozen, the chilled 
packaged turkeys should be placed in the freezer 
within 30 hours 'rom time of slaughter. The turkeys 
should be frozen in a manner so as to bnng the 
internal temperature at the center of the package to 
0" F or below within 72 hours from the time of 
entenng the freezer. Tho frozen turkeys shall be of a 
uniform bnght and light color. 

Frozen turkey parts such as breast and legs may 
also be purchased 

Turkey, Roast or Roils 

(Specifications based on USDA purchased Turkey 
Rolls donated to schools ) 

Purchase Units: Raw Roll, 10 pounds, each 4V/to 
5 inches in diameter 

Form: Raw. Ready-to-Cook or Cooked 

Grade: Process from U.S. Grade II or better quality 

lecommended Points for Specifications: 

Processing. Turkey rolls purchased fres|i or frozen 
should be processed in their entirety in a plant 
operating under USDA s Animal and Ptent Health 
Inspection Service (Meat and Poultry Inspection) 
and Agricultural Marketing Service (Poultry Grading 
Programs) 

Fabrication of Turkey fhl! Each roll shall be 
composed of natural pro\}ortions of light and dark 
turkey meat and skin frorfi the tufi<eys used (skin not 
to exceed 1 5 percent of tl" e total weight of meat and 
skin) Comminuted (mechanically deboned) meat 
may be substituted in part for the skin, but may not 
exceed 8 percent total If the neck\skin is included, 
the excess fat (blubber) and menfibianes shall be 
removed as well as discolorations and hair* 
Drumsticks may or may not be used Furthermore, 
since the normal proportion of meat removed from a 
whole turkey is a minimum ot 55 percent light meat 
and a maximum of 45 percent dark meat, the 
percentage of dark meat used can be increased to 
45 percent by adding additional thigh meat to make 
up for the wing and dmmstick meat not used. Any 
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tnm moat used must be taken from the ready to . 
cook whole carcasses wnirh are used in the 
production of the rolls If u;^ed. the drumsticks and 
wings may be deboned raw. or they may be cooked 
and the cooked meat deboneC and mixed with the 
raw meat from the other parts Aii tc?dons. 
cartilages, large blood vessels, blood clots, c^nd 
discolorations should be tnmmed from thereat 

One pound of jodi2ed^alh(free flowing iodized 
sodium chloride of fodi^jgrade qualify) shall be adc'ed 
to and mixed with KX^'pounds of'raw boned turke/ 
meat or a combination of raw boned turkey meat 
and the cooked boned turkey meat from those parts 
permitted to be cooked as Stated above 

The following amounts of ingredients and other 
subst^ces shall be mixed and added to the turkey 
merfTand salt Emulsified skin (not to exceed 15 
percent of the tot«: weight of meat\and skin), pepper 
— ounce: sodium phosphates ^9^4 ounces 
soy protein concentrate or isolated soy protem — 3 
pounds, water — 2 pounds The pepper shall be 
ground and be white or black The phosphates are 
restricted to those listed in Part 381. Poultry 
Products Inspection Regulations 

The meat, ingredients, and emulsifteu products shall 
be mechanically mixed and pumped into a good 
commercial fibrous plastic-film bag or casing to yield 
a cooked roll between 4^2 and 5 inches irl diameter 
and weghing afDproximately 10 pounds The bag or 
casing shall be sealed with a metal clip or other 
suitable sealing device 

The raw roll shall then be cooked in a water b^th or 
Dy oven roasting in a steam or high humidity 
atmosphere to an internal temperature of not more 
than 1 73 F nor less than 168 F m thickest part of 
the product The temperature of the water bath or 
oven shall not exceed 19Q F The moisture content 
of the fmisheo cooked roii shall be m the range of 69 
to 72 percent 

After cooking, the product shall be cooled as rapidly 
as prar*'cal. packaged, ana placed in a freezer 
withm 8 hours after processing anc! frozen to a 
temperature of 0 F within 72 hours after processing 
The frozen product shall possess a light bnght 
frozen appearance and be p'^acticaiiy free ot 
weepage 

Poultry Food Products 

A poultry products which bears the mark of Federal 
mspection has b^en checked against the recipe to 
be used, before the name ever goes on the label, to 
see that it tells what s really inside the package 
Products labeled "pouitry with gravy, for example, 
must contain at 'east 35 percent cocked poultry 
meat So. knowing USDVs standards can help m 
menu planning, not to mention comparisons 
between products. The list below indicates products 
for which percentages of poultry have been 
established. This list does not include all products 
for which requirements have been set. nor does it 



necessarily include all requirements for those 
products that are listed 

All percentages of poultry-chicken, turkey, or other 
kinds 6f poultry— are on cooked deboned basis 
unless othenA^ise indicated When the standard 
indicates poultry meat. skin, and fat. the skin and fat 
are in proportions norma! to poultry 

Canned Boned Poultry 
Boned (kind). Solid Pack. At least 95 percent 
poultry meat. skin, and fat 

Boned (kind) At least 90 percent poultry meat, 
skin, and fav 

Boned (kind). With Broth. At least 80 percent 
poultry meat. skin, and fat. 
Creamea Poultry At least 20 percent meat Product 
muslpd^ntain some cream. 

^(r/A La King At least 20 percent poultry meat. 

Poutry Barbeque At least 40 percent poultry meat. 

vultry Chill At leyst 28 percent poultry meat. 

Poultry Chill With Beans At least 1 7 percent poultry 
meat. 

Poultry Croquettes At least 25 percenj poultry vr\ea\. 
Poultry Hash At least 30 percent poi^^'^y meat. 
Pc'^'iry Noodles or Dumplings At least 15 percent 
meat or 30 percent with bone 

Poultry Salad At least 25 percent poultry meat with 
normal anriounts of skin and fat. 

Poultry with Gravy At least 35 percent poultry meat. 

General Information on Seafood 

The number of vaneties of seafood in the local 
markets varies considerably with the location and 
the season Freezing methods and cold storage 
facilities make it possible to obta«n seafood in frozen 
form the year-round, inland as well as in areas close 
to the source of supply Frozen seafood retains most 
of the characteristics of fresh 

Sanitary inspection, which is a routine requirement 
tn the processing of meat for interstate commerce, 
has been less extensively applied to seafood The 
U S Department of Commerce's (USDC) voluntary 
fishery product inspection service permits qualified 
oroducts to carry the USDC "packed under 
continuous inspection" or the USDC "grade mark" 
on the package The experienced purchaser of 
fishery products knows that there are uninspected 
products that are of good quality An important aid to 
wise selection of seafood is the choice of a sanitary 
market with known dependable standards it is well, 
however, to examine carefully at the time of 
purchase seafood bought from even the most 
reliable market 
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Style 

Fresh anC frozen fish may be purchased as whole 
or round, .irawn. dressed steaks, single and butterfly 
fillets. anJ slicks. Cut frozen fish are commonly 
marketed in packages of 5. 10. 15. and 20 pounds; 
whole drawn fish are marketed by weight 

Fish deteriorates rapidly if it is improperly handled 
Fresh fish should always be packed lo-^ee-lor^ 
delivery and stored immediately at low temperature 

Frozen fish should be delivered still frozen ano kept 
in that condition until time for cooking If frozen fish 
has been allowed to thaw, it must be cooked 
immediately 

Market Forms of Fresh and Frozen Fish 




Dressed or Pan-Dressed Ftsh are scaled and 
eviscerated usually with the head. tail, and fins 
removed The smaller sizes are ready for cooking as 
purchased (pan-dressed). The larger sizes of 
dressed fish may be baked as purchased but 
frequently are cut into steaks or serving size 
portions 




Steaks ate cross section shces of the large sizes of 
fiSh They arc ready to cook as purchased except 
for dividing the very largest into serving size 
portions A cross-section of the backbone js usually 
the only bone in the steak 




Fillets are the sides of the fish cut lengthwise away 
from the backbone They are practically boneless 
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and require no preparation for cooking. Sometimes 
the skin, with the scales removed, is left on the 
fillets; others are skinned 



Portions and sticks ate mach ne-cut from large, solidly 
frozen blocks of fish fillets The cut pieces are dipped 
in batter and coatejd with breading Most fish sticks and 
some portions are then partially cooked, rapidly frozen, 
and packaged. Fish sticks and portions have proven 
popular They are nutntious and appetizing, especially 
to children and teenagers Moreover, these products 
are exceptionally good buys in terms of price per 
'pound of edible food and take only a few minutes to 
prepare. 

Canned Seafood 

The many developments in the methods of 
preservation of fishery prodi^pts have made a wide 
vanety of canned seafood available on the market. 
These include canned salmon, tuna, mackerel, cod. 
hernng. 'and sardines Fish balls, chowders, and 
cakes made from these canned products can be 
used to add variety and zest to menus 

Federal inspection 

Inspection is voluntary and offered on a service-fee 
basis by the U S Department of Commerce 
Federal Government inspectors check products f^ 
quality, quantity, condition, packaging, and other 
factors that affect product acceptability 

There a^e two major types of inspection service 
available and each has several advantages for the 
quantity food service buyer ' 
• In-plant Dunng in-plant inspection one or more 
inspectors are assigned to a processing plant at all 
times when it is operating This service is made 
available only if a plant meets rigid sanitary 
requirements for facilities equipment, and product 
In-plant inspection aso.^es the purchaser that the 
product was processed and packed unoer good 
sarufary conditions Inspected products may bear 
either approved inspfection marks or grade- 
designation such as U S Grade "A or "B, ' or both. 
^ Lot Inspection may be requested on specific lots 
of fish or fish products The lots may be of any size 
and may be located in places such as processing 
plants, warehouses. cold-stoVage plants, or terminal 
markets. Products are examined from a 
representative number of samples, depending on lot 
Size, to determine grade, quality and condition, 
condition only, or compliance with other factors 
requested by the applicant The results are reported 
on an official certificate Lot inspection for condition 
only can be utilized prior to delivery to assure that 
previously inspected products are still in the onginal 
condition Such certification is used to assure th^t 
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products have been properly hrandled in transit or 
cold storage. Seafood packed under Federal 
inspection may display an official mark or an official 
statement on the product label The mark or 




statement signifies that the properly labeled product 
IS clean, safe, and wholesome, and has been 
produced in an acceptable establishment with, 
appropriate equipment under the supervision of 
Federal inspectors Ine product has not been 
graded as to a specific quality level, rather, it is an 
acceptable commercial quality as determined by 
Federal inspectors in accordance with approved 
standards for specifications 

Grading 

Federally graded fish will bear the appropriate grade 
mark 




Grade A means top or best quality All are uniform in 
Size, practically tree from blemishes and defects in 
excellent condition and possess a good flavo; and 
odor 1 the cooked state ^ 

Grade B means good quality Products may not be 
as uniform m size or as free from blemishes and 
defects as Grade A This is a general commercial 
grade and is quite suitable for most purchases 

Quality grade standards are substantially above any 
minimum requirements for safety and edibility 
designed for consumer prolect'on 

Many brand-name fishery products ca either one 
or both inspectfon ma^'ks on their labels The 
following IS a partial Jist of fish or shellfish products 
made from a variety of species of fish which 
presently bear inspection marks 

• Frozen Raw Fish Fillets, Portions and Sticks 

• Frozen Fned Ftsh Fillets Portions and Sticks 

• Frozen Raw Breaded Shrimp 

• Fried Fish Seafood Cakes 

• Frozen Fish Steaks 

r To obtain a copy of the current Approved List of all 
/ fi'-ms under USDC inspection and the products they 
prr ce. write to the U S Department of 
C terce. National Oceanic and Atmosphenc 
Administration, National Marine Fishenes Service, 
^'^^tional Fishery Product Inspection and Safety 
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Fish Fillets 

Purchase Units: 

Package should weigh not over 10 pounds Cello 
wrapped and packaged in 5- or 1 0-pound boxes 

Form: Frozen 

Grade: Packed Under Federal Inspection (PUFI) or 
Lot Inspected 

Recommended Points for Specifications: 

Material Fish fillets are generally made of ocean- 
perch, ocean catfish, cod. flounder pollock 
haddock cr Greenland turbot The product consists 
of dean, whole, wholesome fillets, cut lengthwise 
away from the backbone, packaged and frozen in . 
accordance with good commercial practice, and 
maintained at temperatures necessary for the 
preservation of the product, 

Grades ^re determined by examining the product in 
the frozen, lhawed. and cooked states The 
following factors of quality are evaluated in 
determining the grade of the product flavor and 
odor, appearance, size absence of defects and 
character 

Watch For: Packages with dnp or ice on the 
packages which indicate fish may have thawed and 
been refrozen ^ 

I 

Fish Portions, Fried^ Breaded 

Purchase Units: 

2-. 2^ 2-. or 3-ounce portions, packaged in 5- or 6- 
pound boxes 

Form: Frozen 

Grade- Packed Under Fedv-.al l.ispection (PUFI) or 
U S Grade A 

Portions are machine-cut from larga solidiy-frozen 
biodks of fish fillets Pieces are dipped in bditer 
coated with breading, partially cooked rapid'y 
frozen and packaged 

Recommended Poifjts for Specifibations. 

Material Fish portions are generally made of cod. 
haddock, whittngv or pollock All portions in an 
individual package are prepared from the flesh of 
one species of fish Fish portions range in weight 
f''Om 1 ^ to 5 ounces and are least three-eighths of 
an inch th'Ck and contain not less than 65 percent 
by weight, of fish flesh 

Speufy Fish portions that are graded and 
inspected 
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Watch For; Packages with drip or ice on the 
packages which indicate that fish may have thawed 
and been refrozen 



packages indicating that fish may have thawed and 
been refrozen 



Fish Portions, Reiw Breaded 

Purchase Units: 

2-. 2V4-. or 3-ounce portions, packaged in 5- or 6- 
pound boxes 

Form: Frozen 

Grade: Packed Under Federal Inspection (PUFI) or 
US Grade A 

Portions are machme-cut from large, solidly-frozen 
blocks of fish fillets Pieces are dipped in batter and 
coated with breading and rapidly frozen and 
packaged 

Recommended Points for Specifications: 

Material Fis^\ portions are generally made of cod. 
haddock, sole. fl6under. whitmg. or pollock All 
portions in an individual package are prepared from 
the flesh of one species of fish Fish ponions range 
in weight from V 2 to 5 ounces and^re at least 
three-eighths of an inch thick and contain not less 
than 75 percent, by weight, of fish flesh 

Specify Fish portions that are graded and 
inspected 

Watch For: Packages with ■ drip or ice o^^ package 
indicating that fish may have thawed and been 
refrozen 



Fish Sticks, Raw Breaded 

Purchase Units: 5- or 6-pound boxes 
Form: Frozen 

Grade: Packed Under Federal Inspection (PUFI) or 
U.S. Grade A 

Fish .^ticks. raw breaded, are machine-cut from 
large", solid frozen blocks of fish f'llets dipped in 
batter and coated with breading They are then 
rapidly frozen and packaged 

Recommended Points for Specifications: 

Material: Fish sticks are generally made of cod. 
haddock, whiting, or pollock All fish sticks in an 
individual package are prepared from the flesh of 
one species of fish Fish sticks are 3 to 4 inches 
long and weigh up to 1 ' 2 ounces They are at least 
three-eighths of ari inch thick and contain at least 60 
percent fish 

Specify For school food service. 1 -ounce fish sticks 
that are graded and inspected. 

Watch For: Packages with dnp or ice on the 
packages indicating that fish may have thawed and , 
been refrozen 



Salmon 
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Fish Sticks, Fried Breaded 

Purchase Units: 5- or 6-pound boxes 
Form: Frozen . 

Grade: Packed Under FtJeral Inspection (PUFI) or 
US Grade A 

Fish sticks are machine-cut from large solidly-frozen 
blocks of^fish fillets Trie cut pieces are dipped tn 
batter and coated with breading then partially 
cooked, rapidly frozen and packaged 

Recommended Points for Specifications: 

Material Fish sticks are generally made of cod. 
naddock. '.vhiting. or pollock All fish sticks in an 
individual package are prepared from the flesh of 
One species of fish Fish sticks are 3 to 4 inches 
long and weight up to ounces They are at least 
three-eighths of an ..ich thick and contain at least 60 
percent fish Pollock and minced cod are also 
available 

Specify For school food service, 1 -ounce fish sticks 
that are graded and inspected 



Watch For. Packages with 'dnp or ice on the 



Purchase Units: 64-oiince cans 6 cans per.case 
Fprm: Canned 

Grade: Packed Under Federal Inspection (PUFI) 

Recommended Points for Specifications: 

Material Salmon are of five distinct species and are 
usually sold by their names, since they indicate the 
differences in type of mgat The differences are a 
matter of color, texture, and flavor The higher priced 
varieties are deeper red in color, have a firmer 
texture, more pleasi?f§<na\^or. and a higher oil 
content In descending order according to price, the 
grades of salmon are red or sockeye salmon. 
Chinook or king salmon, medium red. coho, or silver 
salmon, pink salmon, and chum or keta salmon 

When Purcfiasing Canned Salmon Determine the 
best qualify at the least cost and the grade of 
salmon best Suited to the recipe used \ 

Remember: The less expensive salmon is as 
nutritious as the more expensive type and can be 
used in a variety of recipes 
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Seafood Cakes, Fried Breaded 

Purchase Units: ' 

2-, 2^ '2-, or3-ounce portions, packaged in ^4-. or 
5-pound boxes 

3 ounce portions. 4^ 2 pound box 
2' ounce portions. 3 or 4 pound box 

Form: Frozen 

Grade: Pack under Federal Inspection (PUFI) or Lot 
Inspected 

Seafood cakes are propared f^^om broken pieces of 
fish, fresh or frozen, or salt cod. which has been 
cooked and flaked or grouno before mixing with a 
potato-egg mix opecial seasonings are ddded and 
t.ie fish cakes are formed into 2-. 2V?v or 3-ounce 
portions, breaded fned rapidly frozen and 
packaged ^ 

Recommended Points for Specifications. 

Material Seafood cakes are generally made of cod 
haddock, whiting, or pollodk and may consist of a ^ 
combination but will be labeled as to the 'species 
used Seafood cakes contain app:oxlm^te^; ^0 to 60 
percent fish 

Specify^ Seafood cakes that are inspected 

WatcH For: Packages with, dnp or ice on the 
package indicating that the contents may have 
tjiawed and been refrozen Container;; that are not 
intact 



Beans, Dry 

Blackeye Peas 

Great Northern 1 
Kidney 
Lima 
Navy 
Pinto 

Small White 

Purchase Units. Pound 2 25 lOO pound bags 

Grades: Buy the following grades for the specific 
dry beans 

Blackeye Peas— U S Grade #1 

Great Northern Pinto, Pea Beans Kidney S 
Grade Choice handptcked 

Limas large or small— U S Gra"''^ Extra ^^ 

Grades for beans are generally ^^ed on the 
following factors shape size, color damage and 
foreign material The more uniform the color and 
size of the product the higher the grade Beans in 
the lower qrades contain more foreign matter more 
kernels of uneven size, and off-color 

Beans should have a bright, uniform color Loss of 
color indicates long storage and lack of freshness 
and a product that will take longer to cook 
Watch For: Beans of uniform size without cracked 
seed coats foreign matenai and pinholes caused 
by insect damage ' 



Tuna 

> 

Purc'hase Units: 

60- to 66^ rounce cans 6 cans per case 
« 

Form: Canned 

Style: Fancy or solid The cans usually con;airi 
large pieces of 'chucks or firm flesh 

Chunk The tuna is packed m smaller pieces firm 
flesh 

Flaked or grated The tuna^s flaked and loosely 
packed 

Grade: Packed Under Federal Inspection (PUFI) 

Recommended Points fo^ Specification: 
Materials Several species of fish are marketed as 
tuna including Albacore. bluefin. yellowfm skipjack 
and little tuna Albacore has lighter meat than the 
other species and is the only tuna permitted to be 
labeled as white meat The other species are 
labeled as light mea: tuna Tuna is packed m 
either oil or water 

When Purchasing Canned Tuna: Determine the 
best quality for the least cost and use the style of 
pack best suited to the recipe used 



Peas an(l Lentils, Dry 

Whole Pea$ * 

Split Peas 

Lentils 

Purchase Units: Pound 1- 25-pound bags 
Grade: U S Grade ^ 1 

Grades for peas and 'entils are generally based on 
the following factors shape s\ze color damage^and 
foreign matenai The more uniform the color and 
^ize of {he product the higher the grade Peas and 
lentils m the lower grades contain more foreign 
matter more kernels of uneven size and off-color 

Peas and lentils should have a bright uniform color 
Loss of color indicates long storage and lack of 
freshness and a product that will take longer to 

COOK 

Watch For. Peas and lentils of uniform size without 
cracked seed coats, foreign material, and pinholes 
caused by insect damage 
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Peanut Butter 

Enriched Macaroni Products with Fortified Protein 
Textured Vegetable Protein Products 



Peanut Butter 

Purchase Units: No 10 cans. 6 cans per case 
Type: Smooth or Chunky 
Grade: U,S Grade A 

Peanut butter is prepared by grinding shelled and 
roasted, blanched peanuts Suitable seasoning and 
stabilizing ingredients may be added not in excess 
of 10 percent of the weight of the finished product 
.To the ground peanuts, cut or chopped, shelled and 
roasted peanuts may be added 
Peanut butter should have color that is medium 
brown to browr^ color roast Peanut butter should be 
lirm set. smooth, pliable, and have good 
spreadability ' 



Enriched Macaroni Products With^ 
Fortified Protein ^ 

Purchase Units: Pound 

To be credited as a meat alternate in Chilu Nutrition 
Programs. Enriched Macaroni Products with 
Fonif(ed Protein must 

1 Meet specifications defined by USDA in the 
Federal Register. March 27 1974 

2 Be used to meet not more than one-half the meat^ 
meat alternate requirement when served in 
combination with 1 or more ounces of cooked nfjeat 
poultry, fish or cheese 

3 Be labeled as follows One ounce dry weight of 
this product meets one-half of the meat or meat - 
alternate requirements of lunch or supper of the 
USDA Child Nutntion Programs when sen/ed in 
combination with 1 or more ounces of cooked meat 
poultry, fish of cheese ♦ 

Recorhmended Points for Specifications: 
The product has been accepted by FNS USDA for 
use in Child Nutrition Programs 

The product should conform to Food and Drug 
Standards of Identity for Ennched Macaroni 
Products with Fortified Prorein To be accepted by , 
FNS, Enriched Macaroni Products with Fortified 
Protein must conform to Standard? ot Identity as 
defined by the Food and Orug Admmjstralion 

The product snould be labeled as required by FNS 
USDA and FDA DHEW 

Note: A listing of acceptable enrich nacarom 
pror^ucts with fortified protein is,ava tniough the 
Stale Agencies or FNS Regional 0* 

Federal Standards of Identity: CoJe of Federal 
Regulations. Food and Drugs 21 Part 16 15 



Textured Vegetable Protein 
Products 

Purchase Units: Pound 

To be credited as a meat alternate m Child' Nutrition 
Programs Textured Vegetable Protein Products 
must' \ 

1 Meet specifications defined by USDA in FNS 
Notice 219. February 22. 1971 

2 Be served in combination with meat, poultry or 
fish, such as ground meat in menu items like meat 

' patties, meat loves, meat sauce, chili, lasagna. 
pizza, or similar products The ratio of the hydrated 
Textured Vegetable Protein Product to uncooked 
meat, poultry, or fish in the combination shall not 
exceed 30 parts per 70 parts, respectively, on basis 
of weight 

3 Have a moisture content of 60-65 pe^cent'^when 
hydrated 

4. Must be labeled as follows, '*This is to certify that 
this product meets USDA/FNS specifications for / 
Textured^Vegetgble Protein Products/* 

Forms: Dry or frozen (hydrated) 

Color: Colored or uncolored 

c Flavor: Ravored or unfla^'ored ^ 

Recommended Points for Specifications: 
The product has been accepted by FNS USDA for 
use in Chuld Nutntion Programs 

The product should be labeled as requireo by FNS/ 
USDA 

Speafy the desired form, color, and flavor 

Note; A listing of acceptable textured vegetable 
protein products is available through the State 
Agenaes or FNS Regional Offices 
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General Information on Fresh 
Vegetables, and Fruits 

The food service director or perbon responsible for 
purchasing must study the market tnr fresh produce 
by reading produce .eporls m newspapers, listening 
to market news reports on radio and television, and 
keeping m touch with vendors It is important to have 
a knowledge of prices, supply and demand *^e 
seasonability of vegetables and fruits, and the areas 
where they are grown The chart on page 72 
indicates the monthly availability of fresh vegetables 
and fruits 

Locally grown commodities are seldom graded for 
quality The greater the distance of the market from 
the producing area, the more likely the product is to 
be graded If graded, the quality refers to the 
product at the time of packing It is necessary to 
spec^^y that items meet the grade or special 
requi.ements at the time of delivery 

Choice should depend on the use that is to be made 
of the product, not on price alone Price must be 
balanced against such factors as freshness, 
tenderness, shape. Size tnm loss, and total waste 

If possible, selection of fresh producei^should be 
made in person In examining vegetables and fruits 
the buyer should not handle them unnecessanly or 
in such a way that injury to the produce will result 
,He should purchase freshly picked items and should 
use them while th3y are fresh to prevent/vitdmin 
loss. Additionally. 

• Distinguish betw3en blemishes that affect only 
appearance and those that arfect eating quality 

• Check on maturity of items 

• Avoid vegetables and fruits that are overripe or 
that show decay 

« Be conscious of size and count Use off-sizes 
when possible. They may be better buys 

• Know sizes of containers and check on their 
contents. Watch for loose or short packs or packs 
with one quality on top and another on the bottom 

USDA maintains inspection services at principal 
shipping points and terminal markets Grade 
standards have been developed for use m . 
wholesale and retail trading, but becai'se of the high 
perishability of produce it is difficult to rely on grades 
alone | 



USDA Wholesale Grades 

Grade standards are necessarily broad Fruits and 
vegetables differ widely in q(jality according to type 
and growing conditions Federal standards must 
have broad tolerances to encompass all the 
variations A set of fruit and vegetable grade 
standards is available from the Fruit and Vegetable 
Division. AMS. U S Department of Agriculture. 
Washington DC 20250 The g'-ades and standards 
are as follows 

• US Fancy This grade applies to highly 
speaalized produce, a very small perce'^tage of the 
total crop This grade is rarely used on most 
commodities because it it too costly to pack 

• U o No 1 This grade is the .most widely us^d 
grade m trading produce from farrn to market and 
mdicafes good average quality 

• US Commercial This yidJe applies to produce 
inferior to U S No 1 but superior to U S No 2. 
♦'US Combination This grade applies to produce 
that combines percentages of U S No 1 and U S 2 

• U S No 2 This grade applies to w^at is usually 
considered the lowest quality ; racticai to ship 
Produce of this grade usually has much poorer 
appearance and more waste than U 5 No 1 

• U S No 3 This grade applies to produce used 
for highly specializec^/prftducts 

It IS the purchaser s responsibility to specify that the 
.tem must meet grade standard when delivered 
When ordering fresh produce the buyer should 
specify in addition to grade, the size, count, 
container, and ripeness wanted Thesa factors can 
make a difference m wholesale prices "The buyer 
should also check net weight 
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Monthly AvaiSs^biiity of Fresh Vegetables and Fruits 

h ■ ^ . _ . , 

/ Commodity Jan Feb Mar Apr May June July Aug Sept Oct 'Vov Dec 

'Avocados 

Bananas 

Beans, Green or Wax * 

.leets — 

Berries. Misc.^ >«■ 

BlueberndS «m» ^mmm 

Brussels Sprouts — — 

Cabbage 

^ Carrots 

^Celery ^ . 

Chinese Cabbage ^i— 

Com J 

Cranbernes yL ■■■ 

Cucumbet ^ 



^ Eggplant 
Escarole-Endive-Chicory 



Grapefruit 

Grapes ^ 

Greens ! 

Honeydew Melon 

Lemons 

Lettuce, head. leaf. Romaine 

Umes 

Mangoes „^ ^ 

^- Mushrooms . 

Nectarines - ^„ „ , 

Okra ^ 

Onions, green 1_ 

Onions, nnature ^ 

Oranges 

Parsley & Herbs 

Parsnips 2 

Peaches ^^^^ . 

Pears ^ 

Peas, green . ^ 

Peppers, green 

• Pineapples , 

Plunns -,„„, 

Potatoes, white ^ 

Pumpkins 

Radishes 

f^hubarb 

Spinach \. 

Squash, summer, winter , 

Strawberries ^mi^ 

Sweetpotatoes 

Tangennes 

Tomatoes 1 

Turnips-Rutabagas 

Watermelons , n - 

' Barnes, miscellaneous fe^ers to mostly blackbernes dewbeffies fasp^*"'nes 

6-23% of the total annwal supply 

— 24-42% of the total annual supply 
over 43% of the total annual supply 
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Purcha <i:8: 



Cartons 

Pyramid 
Crates 



IS- 16 pounds 
30-02 pounds 



Select firm. cnsp. smooth, and clean spears with 
compact tips and good green color extending down 
near the base. Spears which are ridged, crooked, or 
have spread tips or excessive amounts of white at 
base are likely to be tough 

Watch For: Wilted, flabby spears or mushy 
condition of tips which indicate age and have 
objectionable flavor 



Avocados 

Purchase Units: 



Cartons and 
Rats 



12-15 pounds 



Select avocados having a fresh, bright appearance, 
heavy, medium-size, fairly firm or just beginning to 
soften Irregular light brown markings on the skm 
have no effect on the flesh 

Watch For: Dark, sunken spots may merge and 
form irregular patches If the surface »s deeply 
cracked or broken, this is an indication of decay 



Beans, Green or Wax 

Purchase Units: 



Baskets 

Crates 
Cartons 



^^8-30 pounds 

2 bushel .^^^'^ 14 



bushel 
'ybus 

bushel 



1 5 pounds 
28-50 pounds 
28-30 pounds 



Select young, tender well-formed beans which are 
free from blemishes and are fresh and cnsp Look 
for bnght color m either green or yellow podded 
varieties Beans should snap or break in two pieces 
before bending double 

Watch For: Wilted and dry beans which are sig'^s 
oj aging after picking, resulting in poor flavor O'der 
beans with enlarged seeos v»htch are likely to be 
tough and fibrous 



Broccoli 

Purchase Units: 



Cratas 

Cratas. 

Wins bound 



**9 bushel 



Baskats 

Cartons 



8 Quarts 



lS-20 pounds 
20 pounds 

6 pounds 

20-23 pounds 14 jyQ% 



StJiect bunches having a deep green color, compact 
firm surface with sm'all mdfviduai buds, and fresh 
appearance 

Watch For: Soft, slippery, watersoaked spots or 
irregular brown spots which are signs of decay 
Hedds which are spreading, wilted, turning yellow or 
have many enlarged flower buds are old and 
probably will have an off-flavor x 



Brussels Sprouts 

Purchase Units: 



Wood«n 
Drums 

Flats 
Cartons 



25 pounds 

12 lO ounce 7' ; 10 8 ounce«i 
cups per Cup 

25 pounds 



Select sprouts having fresh, bright green color tight 
fitting and firm outer leaves 

Watch For: Sprouts with yellow or otherwise 
discolored leaves or sprouts which are soft, open or 
wilted Small holes or ragged leaves may indicate 
worm damage 



Cabbage 

Purch2de Units: 

Cratas i ^ s bushels 50-55 pounds 

Cartons 4V50 pounds 

Mash Sacks 00-60 pounds 

Select well-tnmmed heads having green, fresh outer 
leaves and heads which are firm and heavy for their 
size, free from signs cf insects and bad blemishes 
Stock out of storage is usually lacking in green color 
but may be otherwise satisfactory 
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74 Fresh Vegelabtes 



Watch For: Faded green and yellowing or willed 
outer leaves whic^i are objecUonaWe Worm and 
«nseci sHjury may penalrate ihe head and require 
excess've u<mm?ng Heads wilh decay snould be 
avoided t 



Carrots Vt^thout Tops 



Crt)9S 
8a$kets 



60 pounds 



Select medium \o smaH s*^0 roots which are weii- 
ahaoed, snxK)th. so<id, c^nd have good orange cok>r 
Carrots wjih considerable green ootof at the top 
requa^e extra Inmmjng 

Watch Fpr. Sunken or mushy spots mold or 
ilabbmess which afe indications of age and poor 
cond>fion 



Cauiifiower 

Purchase Units 

Cartons 
Cfaf«« 



4^ V CK'-'^ 1n 



SeJeci cioseiy tr»mmed heads which are white to 
aeamy white compact, so^td. arvj have dean curds 
Jacket (eaves present, should be fres^» arxJ green 

Watch For Spotted or spreading heads whicn ar^ 
a 5«qn ag^^^g over ^ ^Jur.ty or disease 



Celery 



Com 

Purchase Units: 



Wirt bound 



4u-€0 oourKS^. 4 do/en ears 



5S SO pounds 



Select ears having fresh succulent husks with good 
green color Kernels should t>e plump but. when 
ruptured, should squifl a Ihfn milk-like i»quid not 
thick and starchy 

Watch For- Undeveloped ears and kernels wtirch 
are depressed and deep veiiow Atso avotd ears 
with yelicwed, wiUed or dned husks 



Cucumbers 

Purchase Units 



Carlonft 



4"* 66 pounds 



Purchase Units 



Select cucumbers havmg well-rounded enas mostly 
deep green color and very firm and free ^rom 
noticeable defects White surface areas o^^ 
othenA/ise weiKoiored Oicumpers do not affect 
eating quali^y 

Watch For- Cucumbers naving a thrck cross section 
and with laded or yeiiowmg color These are 
probably overmature Avoid waited spongy 
shriveled or decayed cucumbers 



Greens, Salad 

Chicory 

Endive 

Escarole 
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Cfdtet 
f^londs 

Cmtet 
CalUcrni^ 



Purchase Units 



Select bunches whicn have O^'gnt meo*um lo 'ighi 
green color fresh firm crisfi/^anches whici are 
free from noticeable oiemishes or decay 

Watch For. Stalks with wilted flabby branches 
predominanij, y?iiow leav^^, dai'^ streaks inside the 
branches or coarse central stems Avotd ce>erv w^l^ 
Drown to black discoloration of the small cente? 
branches or insect injury 



6'J 



Crates 



Canons 
Baaketi 



1 . rny-.^*' 



2^ pOu*^-<1s 



Select green having greoM u»\er «eaves which are 
cri$p. tender and practically free frorri (i«scolored 
spots, insect c^mage oi decay Ch.tury normaMy 
nas blanched r-^hitish yeiiow^ }eave:> in the < enters 
of larger plants wh«c^ is a desirable condition 



Fresh Vegetables 
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Watch For; Materiairy wjited or yeiiowed p»ants 
which are unsatisfactory 



margin of the head teaves, often extends to many 
Jeaves inside the head and .6 objectionable 



Greens 

Collards 
Kate 

Purchase Units 

Baskets 
Crates 



Seieci da^K or Diuisn green plants Wft^ tresr, vOurq 
tender leaves f^'ee from »nsects and t^iem sres 

Watch For: Extremely tough ftbrous leaf stems o^ 
decayed yellowed or X:^a6^'y wtfted leaves w^ 
indicat\^ over-age ani poc easing qua''% 



Greens 

Spinach « 

Turnip 

Mustard 

Purchase Units 

Baskets ^ ^^^^ . . ' 

Crates ^'^ *^ i . ' 

Cartons * * - ; . „ ^/ • 

Selected green colored •eaves ^^cx ^^r-nt-' 
fresh crtsp and free ^'on^ 'Hsects Dienr> sr^es a'^'t 
decay and are not noticeabiy "ff*^ 

Watch For* Coarse »ough 'ea* sterns ve-o^s*" 
oo<of excessively b»insed ieaves or so^ »jeca* 
whici^ are aH signs poc ea* Q^ja^'\ 



Lettuce 

Head 

Purchase Units 

Canons 4 4;- ; '.-r 

Select heads nav»r^q a green < f)\of whfcf^ ;jj ;eas 
tairiy firm with fres^ ou?e' »eaves ^ree ^ro^ '^sects 
and noticeable d<scoioraiJon or decay 

Watch For: Very fjf^i heaos showrq tar 
brownish discoloration of lea* sterns at ino base of 
the head which are iikeiy to be of poor quai«^/ T.p 
burn a tan or brown disco<oratiO"« along the outc 



Lettuce 

Romame 

Purchase inits 



Crates 
Wirebound 

Cartons 



.^•s 36 



Select plants wuc^ nave a f»ch q^ee'^ coiO' Leaves 
shoMfd have a good brtghi medtu?^^ to Jtght green 
color and DC ciean and Cfisp Leaves should be free 
from insect .r.jury other bferptshes or decay 

Watch For. Heads whsch lacK green co^or Heads 
witn irregular shapes when mcJjcates the presence 
of overgrown central stems Trp burn a tan or browr 
area around the margins of tne leaves Sepoos 
Cffsccioraiion 0^ soft decay wi^c^ snouid be avoided 



Lettuce 

Leaf 



Purchase Units 



Baskets 

Otnef 
containers 



:>e*ect ieaves rav.ng a 'O^' q^f- ^/jc >(^xcjfi:* 
'eddis^ tinted va^-et^es and wh ct hu> ^^^v 
succulent tonOer arKt free ^Kjrr tnsect r:{un, 
dJSCO?Gred spC'tS or de0'-4y 

Watch For Lots wr^-c^ ^^f- not ceib'. **fd 
snow?ng nume'^/us diSc)>^o'e<J ea^es c '-^po*^ o* sn'^' 
dec a, wh'.c*^ .v" catise *oc* '^uc*" was**- 



Okra 

Purchase Units 

Ba$kei4 • . ^ ' i 

Crates : . ^ ' ^' ) 

L A Lugs ' ' ^ . 5 

Seiec! young ter.d^" cods Af!^^ r^^f^d - '-^ i-qt' 
greefi co<or Best qua'»ty pc-d^ c5'»; .isua'v t^etwe^^r 
^ind «1 . !n(,f.{". ' V*. *^ * ; - '^^at bend ^ery eas-iy 
and pjds that yte'd V; siiqn^ ptf>s<>.iro 



ERIC 
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Fresh Vegetables 



Watch For: Pods tnat are long very pale m color 
very frrm or dry «n appearance which are likely to be 
tough and fibrous 



Peppers 

Purchase Units: 



Onions, Mature 

Purchase Units- 
Mesh Sacks 
Cfiftons 



26 0' V; 

4^ S-'; C>C'.>'^'J<> 



Select weil-shapec nard dry onions which are free 
^rom greening o?r blemishes sprouts or decay 
Softness and moistness »n the necKs are evidence 
oi decay or lacK of fuii maiunty Fresh sprouts sap 
the strength and cause deterioration Excessive 
g^'eenipg or sun-burr^ may aftec^ flavor 

Watch For: Ontons with tnick hoiiow worviv seed 
•terns and fresh sprouts wh'ch indicate poor 
quat^^/ 



Parsley 

Purchase Units 



Crates 
Wireboup'l 

Cartons 



Se^ec* bunches *ha' Pt^e a^^d .ir<* nav 

a br.gri* greer ro'Qf 

Watch For Wat^soawed d?sa>*o'ed c 9"ny 



Crates i ' » busheK ?8-33 pouods 

Baskets busne- 28-33 pounds 

Cartons i ^ Dus^^e^s 28 34 poonds 

Lugs 18 pounds 

Select weil-for; ned firm glossy rich green or red 
color peppers free from blemishes or decay 

Watch For: Pale greer dull color or lack of 
firmness indicating poor quality Soft, mushy spots 
of decay progress rapidiy and cause excessive 
waste Green to b\acW sbmy decay around stems 
n)ay often be overlooked bu! this decay will also 
progress rapidly 



Potatoes^ White 

Purchase Units 



' Burlap 
Sacks 

Papor Cartons 
or Pzpfft Sags 



'5 20 25 



Select wef -s^aped smooth reasonably dean firn 
potatoes free from cuts bruises green skins other 
Diemishes and decay Decideiy green areas may 
cause bitter flavor Deep pt?netrating bruises or 
small worm holes c^use excessive waste 

*Watch For- Badly sprouted or soft flabby potatoes 
which arc unsatisfactory Potatoes wh*ch are so^t 
due ?c Veez'ng are unsatisfactory 



Peas^ Green (pods) 

Purchase Units 



Radishes Without Tops 

Purchase Units 



8asfcH3 

Crates 
Western 



Se'^'* Qreer< i>0^^> cr ^rf' fyff < .'c..-^ r,!^' fj,/ r>f>j 

Watch For Po^' wh a are qree^ of hjr^ir.f 

ye-ow or a'»- oadiy wi'te^'J or ^ri^^ a^e ii^ei/ Hj 
peas w^ics are ^ard s?;/c*' y ano c ^ia./or 



Baskets ' - {- 1 

Cartons ' " . 

Bags '4 

Select nrjedfuT s^/e • ; v; ^ mches weti shapf^d 
very ^fr,r. radtshes w»th rjtiqi^' red color Very large 
roots Of Jhosf* w.'.c^ are no? ''rr-* are Hkr»iv to be 
pithy instr^r* 

Watch F;if Radfshe^ w**^ ft.ts or ^i>iqf>s whjch 
oflt^n ejisroior and decay rar^dU 



Fresh Vegetables 
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Squash 

Summer 

Purchase Units: 



Sa&kets 

Crates 

Cartons 
Lugs 



bushel 
' ? bushel 

r , busht,.s 
^ tushe' 



40-45 pounds 
20-22 pounds 

42-45 pounds 
22-25 pounds 

20-25 pounds 

24 pounds 



Select young lender, firm bright and glossy squash 
of good color for the variety For tenderness select 
pale yellow color in yellow varfeties of squash, 
oreenish white in Patty Pan and deep green in the 
Z-ucchini Oi Marrow types 

Watch For: Those wjth dull surface and tough nod 
which are over-grown or over-age and are likely to 
have poor texture and flavor 



Squash 

Winter 

Purchase Units' 



Basket* bus^e- 

Crates 

Cartons 



SO pOunrJs 



Watch For: Worm holes and other penetrating 
defects which cause excessive waste 



Tomatoes 

Purchase Units: 



Cartons 

Crates 

Lugs 

Flats 

BasVets 

(various) 



10 20 3C Of 
40 pounds 

40 pounds 

30-34 pounds 

10-20 pounds 

&-20 pounds 



Select woll-shaped. smooth, firm tomatoes which 
are free from cracks, green or yellow sunburned 
areas, other ble'r::shes and decay. Full red color and 
Slight softening are best for immediate use Pink to 
light red and firmer flesh are preferred for use over a 
several day period bpots of decay usually enlarge 
rapidly and cause very heavy loss 

Wavch For: Soft, bruised tomatoes with deep iong 
cracks This require? much trimming and excessive 
waste 



Turni»>s Without Tops 

Purchase Units: 



'J 



Select medium to large squash having heav\^ hard 
and tough nnds These are usually fully mature and 
of best quality Cuts and punctures on the surface 
are likely to lead to internal decay 

Watch For: WatersoaKed or moldy spots which 
indicate freezing mjury or eariy stages o* decay 



Sweetpotatoes 

Purchase Units 



Sscks ^0 pouoi-K 

Cartons 40 5C <><)ur^.j^. 

Select turnips that have white flesh ana purple tops 
that are small or medium sized smooth fairly round 
and firm with leaf scars around the aown 

Watch For: Large turnips wah too many lea^ scars 
around crown and with novnu-?. fibrous roots deep 
cuts or decay 



Baskets rHiS^i*> v. ^^"•'J^ 

Crates r^/'^^^^ 
Carton* *^ ^< u-^.r 



Select smooth we^^ shaped f-rm potatoes which are 
free from worm or qri;b injury cuts bruises and 
decay Those having withered or soft ends or 
sunken discolored areas on the sides are uke^y to 
be affected by decay v/htch may cause heavy waste 
and affect the f'.ivor of the remainir>g portion of 
the potato tj . > 

Oi) 



78 Fresh Fruits 



Apples . 

Purchase Units: 



Bananas 

Purchase Uni:«»' 





Cartons. 
Tray^pack 


t or I' e 


^6^5 pcAinds 


113-133 coum 
(medium) 


1 


Cartons, 
Cell-pack 


1 or 1 ^> 
bushel 


36-45 pounds 


^100-^40 count 
(tiiedium) 


\ 


Cartons, Bulk 
(various) 




20-46 pounds 


50-140 coum 
(medium) 



Cartons 



Cartons, 
Boxes 



Carton 
Baskets 



bushel 



36^4 pounds 113-138 counl 
(medium) 

36-^4 pounds 1 10-140 counl 
\ (medium) 



Select firm, crisp well-colored apl)les Flavor varies 
in apples and depends ori the stage of maturity at 
time of picking. Immature apples lack color and are 
usually poor in flavor. 

Varieties 

Eating out of Hand: Mcintosh, Red Delicious, 
Stayman, Golden Delicious,- Jonathan 
Cookmg. Salads- Gnmes. Winesap. Greening, 
Jonathan. Gravenslein, Stayman, Pippin, Red 
Deliaous, Cortland , ^ 

Baking: Rome. Winesap, Greening, Stayman. York 

Watch For: Overripe apples (indicated by a yielding 
to slight prossure on the skin and soft, mealy fiesh^ 
Apples with bruised areas and decay Scald on 
apples (irregular shaped tan or brown areas) which 
ryay not .senously affect the eating quality of the 
apple 



40 pound^ 



110-125 count 
175-200 count 
(petite) 



Select plump, firm, bright colored fruit, mostly free 
from scars and bruises. 

Vor immediate use. Choose solid yellow color fruit 
which IS lightly flecked with brown 
For later use or cooking Choose those mostly, 
yellow with green tips. ' 

Watch For: Bruised fruit* discolored skins; decay a 
dull, grayish, aged appearance (showing that the y 
bananciS have been exposed to cold and wilLnpt 
ripen properly) ' ' 



Borries 

Blackberries 
Blueberries 

Purchase Units: 



Ttl s 



12 pir>t^ „ j 5_poundS 



Select plum^. deeply colored, fresh, bnght-looking 
berres. fjrm. dry. and free from mold Pcorly colored 
berries are usually tough and sour 

Watch For: Dull appearance, softness, and mold 
which are signs of age and waste 



ERiC 



Apricots 

Purchase UrTils: 

tugs 
Cartons 



Cartons or 
Crates 



4 baskets 



25- 30 pounds 
12-25 pounds 
20-26 pounds 



^elect apricots h:iving a bright, plump and juicy 
X appoarance wifn a uniform golden-orange color 
Ripe apricots will yield to gentle pressu-^ Dull- 
looking, soft fruit Will be overripe and tas iless Very 
firm, pale yellow or greenish-yellow fruit nay be 
immature and^may never ripen 

Watch For: Badly bruised and decayed fruit / 



8 
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Cantaloyp 

Purchase Units: 

Crates 

Cartons 



80 85 ounds 27. 36 
ccunl 

38 41 pounds IP 18 23 
count 



Select melons that are well-formed with moch of the 
surface covered with prominent netting (raised, 
corky ndgos in net-like pattern) St&m should be 
missing, leaving a shallow, smooth healed 
depression indicating a mature melon Color 
between netting should be grayish to yellowish 
green Shallow cracks arour)d the stem scar are not 
objeclionable on a good npe melon 

Watch For: Melons w * i torn sierps or jac ?d stem 
scars and very green color which are protdOly 
inrimature and not likely to ripen Tliose which are 
very soft or have deep cracks in .he rind are 
overripe 



Fresh Fruits ) 



Cherries, Sweet 



GrapeV-— 



Purchase Units: 



Lugs or 
Cartons 

=_ 



12. 14. 15. 18. 

or 20 ^unds 



Crates 



8 quarts 



12 pounds 



Select deeply colored, glossy, fairly firm .fruits which 
are dry and generally free from pitted areas and 
decay. Medium to light red cherries are not fully ripe 
and do not have the best flavor. 

Watch For: Dull-appearing, soft, or shriveled faiits • 
with brown .stems which are usually overripe and of 
poor flavor or inedible. 



Cranberries 

Purchase Units: 



Purchase Units: 



Lugs or 
Cartons 



17-28 pounds 



Select plumf). firm, well-cc^lored, fresh looking 
berries firmly attached to sJems, White or green 
grapes are sweetes. when the color is yellowish or 
straw cole with a tinge of amber. Red varieties are 
better when a good red color predominates on all or 
most of the berries. Stems should be predominately 
green or pliable, i 

Watch For: Soft or wrinkled berries, grapes wilh 
bleached areas around the stem end. leaking and 
decayed berries. 



Lemons 



Cartons 



24 packs 



24 pounds 

(1 -pound packs) 



Select berries with a fresh, bright, plump 
appearance, firm with lustro*.;s, partly red to full red 
color. 

Watch For: Soft, spongy or leaky bernes which 
may produce an off -flavor when cooked 



Grapefrifit 

Purchase Units: 



Purchase-Units: 



Cartons 



37-' 



pounds >140«165 counl 
( medium) 



Select fruit having a rich yellow color, reasonably 
smooth textured skin with ^ slight gloss, artd firm 
and heavy for the size A pale or greenish yellow 
color indicates slightly higher acidity Coarse skin 
texture indicates thick skm wiH-y less \\e$h and juice 

Watch For: Fruit that is shnveled, hard-skinned, or 
soft or spongy, or with brown discolored sunken - 
areas whid) are indications ol aging and » 
deterioration. ' 



Cartons. 
Tax as 

Cartons, 
Florida 

Carton&. 
Western 



^ 10 bushel 40 pounds 

* 5 bushel 42 pounds 



half-box 



34-36 pounds 



Select smooth. Ihm-skinned. well-shaped. heavy-for- 

,e-si2e. firm fruit, free from decay Skin defects 
such as russeting. scars, etc usually do not affect 
the eating quality , 

Watch For: Rough, ndgcd, or wnnkled^km or 
^pointed shape which may indicate thick skin 
pulpiness, and lack of juice 



Limes 

Purchase Unf' 



Flats or 
Cartons 



Coxes or 
Cartons 



10 1 1 pounds 25-35 count 
(p-ed»um) 

40-41 pounds 



Select fruit having a bright glossy skin, and heavy 
for the ^tze Purplish or brownish mottlmg of the skm 
(scald) does not dan^age the flesh when m ea.ly 
stages 

Watch For: Dull, dry skir) which is an indication of ^ 
aging and-^oss of acid flavor 
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Fresti Fruits 



Melons, Honeydew 

Purchase Units: 



Peaches 

Purchase Units: 



Crates 


45-50 pounds 


6-8 count 


Cartons 


29-32 pounds 


4^5 count 



Select melons having a soft, velvety, or waxy feel 
with a yellowish-white to creamy rind color, and a 
slrght softening at. the blossom end. A dead white or 
^reenish-wnite color and a hard, ^smooth feel a^^e 
signs of immaturity. . \ 

Watch For: Melons with cuts or punctures through 
the nnd. large bruised areas, and decay. 



Nectarines 

Purchase Units: 



Cartons ^ 


3/4 brshel 


35-42 pounds 


100-125 count 
(medium) 


Cratas 


3/4 husho) 


35-42 pounds 
22-28 pounds 


100-125 count 
70-90 count 


Baskets 


3/4 l)ush:i 
Vj'bushek 


'35-42 pounds 
22-?8 pounds 


100-125 count 
70-90 count 


Lugs 




19-29 pounds 


60-70 count 



Select fruits with plenty of red blush and free from 
signs of decay. They should be firm, not hard, and 
the skin^tween the red areas should have a 
yellowish cast rather than ^distinctly green. 

Watch For: Small, round, tan spots of- decay which 
usually enlarge and cause wasie. 



Sanger Lugs 
or Cartons 

LA. Lugs 



\ 19-22 pounds 64-62 count 
(medium) 



22-29 pounds 72-90 count 



VVatch For: Hard. dull, or shnveled fruit which ^ay 
be immature. Fruit which has cracked or punctured 
skin or which is? soft, pvernpe. or decayed 

Oranges 

'Purchase Units: 



CartonSi 
Rorlda and 
Texas 

Cartons, * ^ pounds 
California and 
Arfzona 



43-47 pounds 100- 1 25 counr 
M small) 



36-39 pounds 88. ly 138 
count 
(medtuVn) 



Select a heavy, firm, well-colored, well-formed fruit 
with fine textured skins L;ght weight or rough skins 
are signs of below average jur^e content Bussec 
colonng on skin do^s^not affect the eating quality 

Varieties 

For Juice Valenaa. Pineapple. Pcson Brown. 
Hamlin 

For Seilads, Sections, or Slices Washington Navel. \ 
Temple. Tangeto, Ivlurcoit. Manda^n (Kinnow. Kara) 

Watch For: Dull, dry skin and spongy texture, and 
discolored, weakened areas around the item end 
which indicate aging and deteriorated eating quality 



Pears 



Purchase Units: 



Select fruit having a rich color and plumpness, firm * 

with a slight softening along the seam. Most box«s 
varieties Kave an orange-yellow color between the ^ 
red areas, but some have a grefenish color. 
Russeling or staining of the skin does not detract 
from the eating quai::y. 



Cartons 



45-48 pounds 110-150 count 
(medium) 

36-48 pounds 60-150 count 



21-26 pounds 50-65 count 



Select well formed, smooth fruits free from scars 
and .skin punctures Firm fruits will npen on standing. 
Bartlett pears should be light yellow or greenish 
yellow. D'Anjou should be pale green to yellowish 
green. Bosb should be yellow covered by tan or light 
brown russeting. " / 



/atch For: ffears which are shriveled near stem 
and those with hard spots on surface 



Pineapple 

Pui'chase Unfts: 



Cartons or 
Crates * 



35 pdijnds * •9-12 count 



Salect fruit having a lively fresh color with plump, 
glossy e^es or pips, large, and heavy for their size 
Fully npe fruit is golden yellow, orange yellow, or 
reddish brown, depending on yanfety. with the 
exception of Sugar Loaf whicn remains a green 
color Y/hen, ripe 

Watch For. A dull yelloyi^h green color, sunken or 
slighfly^pointed pips a/id a dned appearance whkh 
are signs of immatun^ 
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FrMh Fruitt 

General Information on 

ProcMMd Vegetables lind Fruits 



Plums 

Purchase Units: 



Cartons 



4 baskets 26-<30 pounds 



Cratts 

-4- 



24-32 pounds 



Lugs 



18-30 pounds 



aeiect well-formed fruit with good color for ihe 
Variety, in a fairly firm to slightly soft stage of 
ripeness. Plums should have afresh, bright 
appearance. Relative hardness] poor color, 
shriveling, and very tart taste are indications of 
immaturity. 

Watch For: Fruit which has skin breaks or 
punctures," brown discoloration, or which is 
excessively soft, leaking, or decayed. 



Raspberries 



Purchase Units: 



- V 



Trsys 



12 pints 



&-15 pounds 



Select plump, deeply colored, fresh, bnght-looking 
berries; firm. dr>'. and free from mold. Poorly colored 
berries are usually tough and sour. 

Watch For: Dull appearance." softness, and m)\d 
which are signs of age and waste. i^ 



Strawberries 



Purchase Units: 



Trsys 



1 2 p<nts y 11-12 pounds 



Select highly colored bemes v/hjch are firm, bright, 
dry, dean, and free from mold. Lack of good red 
color usually means poor flavor. Medium to"~s?nall 
berries usually have belter eating quality than large 
ones. 

Watch For: Soft or moldy bp''ries which are either 
ovempe or decayed. 



Tangerines 

Purchase Units: 



Cratts, 

Florida 



45 pounds 210-294 count 
(small) ^ 



Cartons, 
Florida 



30 pounds 



Cartons, 
California 



23-30 pounds 1 20-1 76 count 
(medium) 



Select fresh bright fruits, generally well-colored. weH- 
shaped, fairiy firm, moderately heavy, and free from 
decay. Those with dull, dried skins or which* are 
puffy and light in weight nriay have shrunken and 
dried flesh. 

Watch For: Soft spots on the skin w;iich progress 
rapidly and cause waste. 



watermelon 

Purchase Units: 



Whole Melon 



15-18 pounds 
(small) 

19-28 pounds 
(medium)* 



Select well-formed melons with ends rounded out 
and good color Ground scar should have a cceamy 
to light yellow color. Those with small brpwn pock- 
fn^ks on rind are not damaged if used'promptly. 



Melons cut in halves in the market are a much surer 
buy. Look for cnsp. red flesh, brown .or black s^eds 
and freedom from white streaks. 

Watch For: Melons with decay penetrating from 
stem end. 

General Information on 
Processed Vegetables and Fruits 

Canned Vegetables and Fruits 

CSnned foods vary in quality. One year's crop may 
differ "widely from the next, and even ih the san* e 
year s crop, a fruit of vegetable may be of high, 
medium, or indifferent cfuality. Differences in climate 
and soil m different loc^ties account for venations in 
the same kino of product. Trteaa differences are 
reflectfxl in v&rious grades of canned goods. 

For spme purchasers, quality is a matter of 
appearance; Ihey, demand a product that is uniform 
in Size, color, and texture. Others afe satisfied with a 
less pe^^ct appearance provided no loss of nutritive 
value palatatSility occurs The school food service 
buyer should be Knowledgbble of the factors 4hat 
d^ermine grading In addition, the purchaser s>iould 
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know about the many other factors that enter into 
specifications for canned goods to be used in the 
school food sen/ice. ' • 

(^des and Federal Inspection 

U.S. grade standards— measures of quality— have 
been established for most processed vegetables 
and fruits by the U.S. Department of Agnculture's 
Agricultural Marketing Sen/ice. Grades are 
determined by sconng factors characteristic of 
)each prpduct. Grading factors common to all 
products are (1) color. (2) character, such as 
tenderness, texture, maturitj^ (3) uniformity of si7e 
and shape; and (4) absence of defects. Other 
factors are considered for specific items, such as 
flavor and consistency with corn, and clearness of 
liquor with peas. The product is scored on these 
specific quality factors. A rang? of scui^ points is 
assigned for each grade, and Ihe grade is ^ 
determined by the total number of points. 
These grade standards are: 




US Grade A 

Grade A vegetaoles and fruits are the very best, with 
an excellent .color and uniform size, weight, and 
'shape. Having the proper*ripefiess'and few dr no 
blemishes, vegetables and fruits of this grade are 
excellent to use for special piirposes where 
appearan9e and flavbr are important. 

Grade B vegetables and fruits make up much of the 
vegetables and 'fruits that are processed and are of 
very good quality. Only slightly te^s perfect than 
Grade A in color, uniformity, and texture. Grade B 
vegetables and fruits have good fla\^or and are ' 
suitabletor most uses 

Grade C vegetables and fruits may contain some 
broken and uneven pieces. While flavor may 'not be 
'^s good as in higher qualities, these vegetables and 
fruits are stilf.good and wholesome *^ney are useful 
where color and texture are not of great importance, 
such as^ in puddings, jams.* and frozen des serts 

Any processor or distnbutor may. use the \e:ms 
"Grade A: " G^ade^B" or Grade C on labels* to 
• describe the cyaliU of his products, whether or not* 
they have bew ml reeled But. products so l^ibeler* 
must nteet l!ie Dejjt^rtment's standards for the gr^de 
claimed. Although grade maiks of A. B. or C rr^ay 
not be shown on labels the supplier should be able 
to inform the bChoo' lunch buyer of the quality in 
terms of the USDA grade-slandards which are 
available to any,int(?rested person » 

<1 j 



USDA Inspection of processed vegetables and fruits 
assi es thai wholesome products have been 
handled in a sanitary manner and processed under 
sanitary conditions. 

The types of inspection available are: 

• Lot Inspedion: The Department of Agriculture 
Inspects and certifies products as to quality and 
condition upon the requests of processors, buyers. 
Federal and State purchasing departments. ^ 
Applicant pays the cost of inspection. 

• Continuous Inspection: This is available to 
processors who meet high standards of sanitation 
for plant &nd equipment. Official inspectors are 
stationed in plants at all times they are operating. 
They check sanitation, observe preparation of all 
raw materials, select samples of the product at 
random and may issue early reports. When final 
inspection of the finished product is completed, they , 
issue certificates, as requested, showing final grade 
of each lot packea The packer pays the.cost of this 
service. 

• Pack Certification: This is available to processors 
whose plarrfs meet the sanitary standards and use . 
acceptable raw material. An officiahnspector. 
certifies each lot of the product as it'is pacRed. but 
may not be present ^t all times dunng thS 
processing operations. The packer pays the cost of 
this service, 

• Only those processed vejgetables and fruits 
packed under USDA continuous inspection may be 
markfed with,thG following shields denoting 
continuous inspection 
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LalLls 

Federaljejlulalions require mat the following 
information be included on the label of a can or 
. package: 

• The common or usual name of the .vegetable 
or fruit. ^ ^ 

• The form (or style) of vegetable or faiit. such as 
whole, slices, or halves, l/the fomfi is visible through 
the package, it need nol'be stated 

• A list of all ingredients in order of predominance. 

• For some, the variety o^ color 

• Packing medium in Which a product is packed 
must be listed near the name of the product. 

• The total contents (net weight) must be stated in 
ounces for containers holding 1 pound or less/From 
1 pound to 4 pounds. wGigh^ must be given in both 
total ounces and in pounds and fractions of a pound. 
The net weiqhl of a oroiduct includes the weioht of 
#ie product and the sirup or liquid in which it 

is packed, 

• Ingredients, such as spices, flavoring, coloring, 
special sweeteners, if used, chemical preservatives, 

• Any special type of treatment. 

• Jpis packer's or distnbutor s name and place 
of^u^iness. 

f?eAne/noer— The above inf( nation should be 
accurate If not. or if the product is misbranded in 
other respects, the packer or distnbutor is subject to 
prosecution under the Federal Food. Drugs and 
Cosmetic Act 




Labels may also give the brand name oKihe 
^)rodUct. quality of grade, size. acKtTfiaTurity of the 
product, docking directions, redpes and sending 
ideas, and storage instructions.|lf the label lists the 
number of servings in a contain/er. theJawVequires 
that the size of the sending Be given in common ^ 
measures, such as ounces or cups. 

The USDA g^rade shield may be/on cans or 
packages that have bee^i inspected by the USDA. 

Factors to Consider in Purchase of Canned 
Vegetables and Fruits 

Sfy/e. Forms in wRTch products are packed— whole, 
halves, chunks, diced, sliced, etc. 

Type; Charactenstics of producjjis such as red sour 
or sweet cherries, round or flat green or wax beans. 
Bartlett or Kieffer pears, etc. 

Size. Large or small peas, or small, me'flium, or 
. large pineapple slices, etc 

Counr Number of pieces in container or contents 
measired in cups. 

Packing Medium, In canned vegetables, liquid is 
fairly standard. Plain-water is jadded to most 
vegetables. Water solutions nflay be composed of 
water and small amour:ts of ^alt (used on most 
vegetablest?or*water and small amounts of sugar 
(used for flavoring prodi/CiS such as peas) 

In canned fruits, the most common liquids are 
Sirups — extra heavy, heavy, or lijghl 
Sweetened water ^ 
Water. 

Heavy pack" products have more fruit and less 
liquid than the average pack, while 'solid pack" 
products have no liquid added This pack is 
regulated byV ederal iaw 

Natural juice may be added to both vegetables and 
fruits. The most common of these being tomato and 
pineapple juices Standard grade tomatoes and 
crushed pineapple are examples of foods to v.hich 
natural juices are aclded 
Container; The flistwtional sized can most 
appropnate for purcrasmg ve§^tables and fruits for'' 
school lunch is the^o 10 can which has an 
average net weigh&ange from 99 oz (6 lbs 3"oz) to 
117 oz (7 lbs 5 oz) (The weight vanes due to the 
different densities of the foods ) The No 10 can 
yields an average of 12 to 13 cups Cans may be 
plain or enamel-lined Enamel-lined cans prevent 
tertain foods from reacting v^ith metals of the 
container Some schools may want tg buy some 
small Size can for fill in use * » 
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Scpre Sheet for Canned ano) Processed Foods 

* * 

Name of Product i I 



Date 





Sample 1 " 


Sample 2 


Sample 3 


imple 4 


Vendor (Rrm) 






- 




No. of Cans Per Case 










Size of Can 








-r^ 


Cost Per Case 










Cost Per Can 










Servings Per Can 






— w 

■I 




Cost Per Serving 










Weights: Nt5t 

Drained 






7 ' 

^ 




Measure; Uquid 
Solids 




1 






Style 












Type 






/ 






Count 








1 \. 




Packing Medium 


^^ 










&ze 












Texture 










Color / 










Flator 




^ — -u^ 






Absence of defects 











Remarks (include general appearance) 



Signature 
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Guide tor Substituting Smaller Cans For 
No. 10 Can 



Can Size ' 

No 3 Cyl 
No 2'^ 
No 2 Cyl 
No 2 
No 303 



Average net weight or fluid Appr ox no 
measure per can ' smaller cans 

46 fluid ounces or 51 ounces 2 1 
27 ounces to 29 ounces 
24 fluid ounces 
18 rtutd ounces or 20 ounces 
16 ounces to 17 ounces 



37 
42 . 
5 3^ 
6S 



Net Weight: Weight of product and its packing 
medium. 

Drained Weight Weight of product after the liquid 
content has been allowed to dram 2 mini .es 

The drained weight of canned products should be 
determined by the following process 

• For a No. 10 can. use a 12-inch circular sieve (8 
meshes to the inch) with vertical sides For « 
tomatoes, use similar sieves. 2 meshes to the inch 

• Record the weight of the dry sieve Set the sieve 
over a nan. Empty the contents of the can onto the 
sieve, distnbutmg the contents evenly Turn fru > 
halves upside dpwn to permit draining Set the sieve 
in a slightly inclined position to facilitate draining 
Allow the product to dram for 2 minutes 

• Promptly weigh the sieve together with the 
contents. Subtract the weight of the empty Sieve 
The difference is the drained weight of the product 
Drained weight cannot be obtained for such foods 
as applesauce, creamstyle corn, tomato catsup, 
tomato puree, and tomato paste These products 
must bg judged on jhe net contents per can and on 
their specific gravity or percent of solids 

Note There may be slight var .it.^ns m the net and 
drained weights of vegetables and fruits because of 
the various forms \h which they are packed The net 
and dramed weights oiven under seiectiOfTtai^tors in 
this publication are minimums for all forms on 
vegetables and fruits unless otherwise specified 
FfK of Container Regulations have defined the Uii 
of container for a few canned vegetables and fruits 
Contamers that fail to meet these requiremgc^s-trtCj 
be labeled Below Standard in f^iii ^SerSiher 
vegetables and fruits cans shoykfbe as full as 
practicable without impairnigpt^f qual:''y The 
produce and pacKiDg-nT^gTum should occupy not 
^ess than 90 percent of the capacity of the can For 
example, a No 10 can should have not mor^ than 
■ 8-mch headspace 

Code Marking. Canners stamp a code oo one ^ 
end of a can to identify :t as to si2e. dSteVpack 
name of packing plant, and name, grade and sty's 
of the food The coding is secret its meaning known 
only to the canner 

The purchaser Cd^^ use the code number for 
reorti[enng the same lot or for reporting a defective 
product to the distributor He can report the 
deficiency to the canner who can then trace the 
product back to the packing plant 




^ Inspect Canned Vegetables and Fruits 

Evaluate samples of products supplied by vendors 
bef^bre deciding on which to purchase whenever 
possible. 

• ^Open cans. 

• / Examine the product— keep intended use of 
pfoduct m mind. 

• Use rating or-score sheet to check findings. This 
sheet should indude: (See the example on page 84.) 
Kind of toodspinach, peaches 

Sfyfe andjype 
Size of container 
Net weight 
Drained vfeight 

Jo\al number of ' rcujO c ^ryings 
Absence of defepts 
Count 
' Packing Medium 
General appearance and texture 
Color 
Flavor 

Cost per case 
Cost pefr can or unit 
Cost per ' ^cup serving 
• Hemafks 

Assess findings Check against specification 

• If samples were requested and checked pnor to 
submission of order check order with sample 
ongmally requested / 

roz^ ;egetables and Fruits 

It IS worthwhile to check the paces of frozen 
vegetables and fruits since these items can often be 
bought at prices comparable to those for fresh or 
canned items Some frozen itemsjhalare^q/ten 
good buys are green peas, br occoli . ^& oxoaefrrrfilxed^ 
vegetables, and bernes^.^^ — ^ 

Fro^e.n foods>a:^estandards of quality as do 
cannejlJoCSSs Federal gradmg is |he same with the 

score determining the grade Vegetables are 
^Soally frozen ivith a little liquid Fruits retam flavor 
and color better when frozen with some sugar 

Careful study should be giv^ the fruit-^Ogar ratio ^ • 
Since there is a wide vanance m rat:6s. this 
information shOuld be requested from the vendor 

The factors used)in grading frozen products are 

quality matunty. color, size, shape, and absence of 

defects Grades include 

U S Grade A (Fancy) 

U S Grade B {Choice or Extra Standard) 

U S Grade C (Standard) 

Various brands of frozen food items should be 
compared before they are purchased The frozen 
foods should be prepared as reconr\men(led and 
then evaluated for flavor, color, texture, and any ; 
other quality pertinent to the food Frozen foods 
must be maintained at a temperature of zero 
degrQQS frahrenhe^t or below until needed 
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Table 1— Use of Grades and Styles for Selected Processect Vegetables in the Type A Lunch 



Grade 


Style 


Lunch Component 


Food and Form 


Menu Suggestion 


Grade A 


Whole 


Vegetables 


. Sweetpotatoes. 


Sweeipotato & Apple Casserole 






(Vegetable Credit) 


Canned 






Clusters 


Vegetable 


Cauliflower. 


Buttered Cauliflower 






(Vegetable Credit) * 


Frozen 






Cut * 


Vegetable 


Green Beans 


Buttered Green Beans 






(Vegetable Credit) ^ 


Canned 






Diced 


Vegetable 


' Beets- 


^Harvard Beets * 






(Vegetable Credit) { 


Canned 






Cream 


* Vegetable 


Corn 


Corn Pudding ^ 






(vegeiauie ureviiij 


uanneo 






Puree 


Meat - 


Tomato Puree 


Meat Sauce with Spaghetti 






(Meat ureoit) 


Canned 






Mashed 


Dessert 


. Pumpkin 


rumpKin Pie 














Mashed 


Vegetables 


Squash 


Orange Squash 






(Vegetable Credit) 


Frozen ^ 




Grade 6 


Whole 


Vegetable 


Peas 


Savory Peas 






(Vegetable Credits 


Canned 






Who?e 


Meat 


Tomatoes 


Tamale Pie t 






(Meat Credit) ^ 


Canned 






Spears 


Vegetable 


Broccoli 


Buttered Broccoli 






^Vegetable Credit) 


Frozen 





Grade A Whole Salad 



Peanut Butter Stuffed Prurtes 



Segments Dessert 

(Fruit Credit) 



f Sauce 

I 

j Juice 
Juice 

Grade .B Whoie 
Whole 
Halves 
Halves 
Slices 
Slices 
Diced 

Grade C Whole 
i 

Slices 
Slices 
Sauce 



Prunes 

(Fruit and Meat Alternate Credit) . Canned 

Grapefruit S Orange Citrus Fru«t Ambrosia 
Segments . 
Canned* 
Applesauce 
Canned 

Apple ^uice 
Canned 
Orange Juice 
Frozen 

Apricots 
Canned 
Blueberries 
Canned 
Fruil for Salad 
Canned 
Pears 



Meat Accompanied 

I Ffuit Credits ,^ 

Beverage 

(Fruil Credit > 

Dessert 

(Ffuit CredJti 

Dessert * 
l^ruit >Cred»ti 

Broad \ 
iffma6 ttred^t' 
Salad / 
< Fruit Credit i 

Salad 



(Fruit and Meal Auer^^ate Credit ^ Canned 



Dessert 
<Fruit Credit 

Dessert 
(Fruit Credit I 

Dessert 

<Fruit C'Oditr 

5.auce for Meat 

(Fru»t Credit* 

Desse't 
(^ruit Credit! 

Salad 

I Fruit CrQd<t> 
Salad 

(Fruit Credit* 



Sirawberr es 
Frozen 

Peaches 
'"rozen 
Fruit Cf0U(!a*i 
Canned 

Cherries 
Canned 

Apple§. 
Can^d 

Pmeppple Rings 
Cammed 

Craroerry Sauce 
Canr ed 



Hot Cinnamon Applesauce 
,ChiHed Apple Jujce 
Orange Whip 



Chilled V^pr^cots 
Blueberry Muffins 
Mixad Fful SaMd 
Pear Hail w«th Cottage Cheese 
Strawberries over ico Cream 

Chiifeo Ffui! Cu^.kta«J 

Cherry Sauce 
Appfe Pie 

P'heappie R»ng Moid 
Cranberry Mold 



General Information on 
Processed V^tables ana Fhrits 
Canned Vegetables 
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Dehydrated Vegetables and Fruits 

Reducing ihe moisture content of toods to below the 
point at which bactena. molds, and decay can occur 
readily has long been .used as a m^ans of food 
presen/atioh. At present two methods of drying fruity, 
are used. The older method is drying fruits in the 
sun or in areas where warm" dry air is allowed to 
extract the moisture. About 75 percent of the 
moisture must be removed fo; the fruit to be called 
dned. Vabuum dehydration, a more recent 
development, consists of drying foods by placing 
them in enclosed chambers where dry. warm, inert 
gjas under vacuum conditions extracts from 95 to 98 
percent of the moisture. Because of their lower 
moisture content, vacuum-dried foods are less 
perishable and less liable to msect^nfestation than 
air-dned. 

Federal standards of quality exist f(\ most all dried 
and low moisture fruijs These standa^Js are as 
follows: 

U.S Garde A. { Fancy) 
AJ,S. Grade B. (Choice) 
U.S. Grade C. (Standard) 

The avaflafcifdty of low-moisture vegetables is 
mcreasiog rapidly Ortions. parsley, green peppers 
. and garfic are being sold in this form Dehydrated 
, potato granules, flakes, slices, and djced units are 
*also available Some potato granules have dried 
. milk added. Gua](ty<and yield are^most important to 
consider in purchasing instant dehydrated potatoes 
It IS always wise when buymg dehydrated potatoes 
to check the pounds of reconstilution— both by. 
' examining the pad^age label and. if possible by 
'Sampling 

No FedeJ-al standards for these products have been 
published. It is suggested however that the 
moisture content of vegetables should be 2 to 5 
percent. They should be good in color and free fr 
defects such as blemishes, peel and exiraneou. 
mateftel Potatoes should be mealy and dry afte* 
^ preparation Cookmg is recommended to check o.i 
" quality The aroma of the product should be naiura? 
and free of moldly or musty Odors 

Speofic'ations for dehydrated vegetables and fruits 
should include 

Materials Used The product should be aean 
sound, mature, and have good cooKmg Qua»ty 
Workmanship The product should be pacKed 
processed, and prepared under sanitary conditio^.s 
Color The product should have a bnghi 
charactenstic color • 

Arorpa The product should have good typica* 
aroma, free jrom scorch, mold, or rpu^ty odo(S 
Moisture The fiftifehed, product Should not-contam 
more than ? to 7V2 pj^rcent moistur^ 

How to Use Grades and Stytes 

The grade style, and medium m which processed 
vegetables.and fruits are prepared affect the cost of 
products and how to use them 

ERJC . 9^- 



Most processed vegetables and fruits are available 
• it feast two grades To help thg' buyer choose the 
grade of vegetables and fruits that vynll suit the use in 
mind, the gradss of some of the most common 
vegetables and fruits used in school food seorice are 
descnbed in the tattles on page 86. 

Whole fruits or halves or slices of similar size are 
more expensive than mixed pieces of various Sizes 
and shapes. You may choose among canned fruits 
packed in juice, special sweeteners, water, slightly ^ 
sweetened water, andiieavy or extra heavy sirup 
The heavier the sirup the sweeter the fruit and 
sometimes the higher the price 

Remember: 

Grade A {or Fancy) vegetables and fruits are the 
most fl&vorfu' and attractive and therefore usually 
the most expensive 

Grade B (or Choice) vegetables and fr- 1^.. wtiich are 
not quite as attractive or tasty as Grad^ A ^ are very 
good quaMy / 

Grade'C (or Standardi vegetab^^s and fruits vary 
more fn taste and appearance than the higher - 
" grades and cost less They are useful m many 
dishes especially where apprearance is not so 
important 

The grades listed n th^ suggested specJxat.on * 
this publication are nierjded as gu.des ^or the 
average school luncft prograr^. A lower o? H.gher 
grade prpduct may be just as usefnl The grade 
designation is a mailer individual preVrwce 
and use • 

Asparagus, All Green. 

Purchase Units; Number 10 ca.i$ 6 cans per case 
Style: Cut Spears Cut^ and T<ps 
Grado: U S Grade A i Fancy 
Net Weight: 102 ounces . 
Drained Weioht: 60* 4 ounces 




Units shQpid havj>get?Q tvpcai qr^en tight 'jreen or 
yellowish green cotor bquor shouio be dear and 
free from dirt or grit Uni!^ should be weii devei^ 
and not more than lO perjcen! of un^is Mh Ut)ef anu 
be practically free from defects Scattered headb 
poorly cut or ragged un.jp\ or damaged uniis &hou»d 
be avoided Asparagus/snLi^d have tender texture 
good flavor and be Vee 'fo\ ur^deb.rabte taste and , 
odor 

Watch For: Soft n|<ushy' or loJgh fibrous cuts 
Shattered' open orViowefed ^leads Off -color rvery 
light yellow-green J uneven o/>^fed Cut3 Stnngy ' 
or frayed edges Presence of considerable gnt Toq 
few he^il5;^oiiatafcie bitter o' undesirable 'asie 

FedJ^ral Specification Number. Jjj-V-1746 t 
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- Beans, Qreen.or Wax 

Purchase Unit^: Number 10 cans, G.cans per case 
. Style. Cut • 

Size: ^ • 

Round, Number 2 {sma?l) , 
Flat, Number 3 (medium) 

* Grade: U.S. Grade A (Fancy), round or flat 
Net .Weight: 101 ounces • 

* Drained Weight: 63 ounces 

Product should be prepared from fresh, young 
immature beanfe. Liquor should be fairly 'clear (may 
[ be dull or doudy with noticeable sediment): Units 
should be pr^ctically free^from defeds (excessive 
loose seeds, stems, fagged cuts, blemishes or 
serious blemishes). Beans should be very young 
and tender and fully fleshed fpr theT^arie^ty and % 
practically free from tou^h or stringy units and have 
good flavor aqd -odor. ' - 

Watch For: Excessively cloudly or off-color liquid. 
Spotted beans. Beans with large seeds or worm 
; holes: Noticeably soft or mushy beans, Ijicking a 
fleshy texture". Presence of excessive unsnipped 
ends, loose stem ends, tough inedible strings, 
uneven and ragged units, splint units, arid small 
pieces of pods. 

Federal Specification Numb^: Jjj-\A-1 746/2* 



BMn Sprouts. 

(prepared from Mung beaps) 



•at 



Beans, Lima 

Purchase Units: * 

Number 10 cans, (enameM«ned), 6 ca«5s per case 



Type: Thick seeded (Fordhook) or thin 
needed (Baby) 

Grade: U.S. Grade A (Fancy) ^ 

Net Weight: 105 ounces ^ " 

Drained Weight: 72 ounces 

* Beans should have good color for the type and be ^ 
practically free of defects'such as broken beans, 
loose skins, blemish^ or dirty beans. They shoul^ 
have practically clear liquor, normal flavor and odor, 
and similar varietal characteristics. 

Watch For: Off-color. Excessive number of white 
beans qnd extraneous material, broken b^ans, loose 
skins, blemished beahs» and off flavor or pdor. 

Federal Specification Number: jJj-V-1746/3 



'Purchase Units:- Number 10 cans, 6 cans per case ^ 

Grade: No established US. Grades 

Net Wefght: .102. ounces 1 

Drained Weight: 53 ounces 

Beans* sprouts shouW have goo^ characteristic 
creamy-white to white color and have pra'^ically no 
discolored sprouts, strings, or bean hulls. They . 
should be characteristically tender and have crisp 
texture; good fresh flavor and odor. ^ 

Watch R)r: Dark, dulf gray, oryellow-cotored 
sprouts. Bitter, musty, sour,*or excessive acid flavor. 
B(cessive loose hulls and st([ngs. Sprouts that are 
tough and stringy. 

Federal Specification Number: Norte 



Beets > ' 

Purchase Units: 

Number 10 cans, (enamel:lined). 6 cans per cgse 
Styte: Sliced, Diced, Whole, or Julienne (shoestring) 
Type: Plain, Pickle,, Harvard n ' . 
Size: Medium 

Grade: U.S. Grade A (Fancy) 

Net Weight: 104 ounces > : 

Drained\Weight: 68 -ounces 

.Beets should be prepared from fresh, tender beets; 
;and'be topp^, washed, properly peeled, and 
'"^rimmed.^they should have yood uniform, bright 
color that is typical of beets of similar varieties and 
ibe practically unifomn in size, practically free from 
defects (slabs, cmshed, broken or^rackac^its, 
'(jnits With excessively fraj^ed. surfaces, uncled ' 
areas ortlehnished units) and havB a tender texture.' 
' Beets should not be fibrous, tough or hard. Beets 
sl\puld have normaf flavor and odor. ^ ^ ^ 

Wiitch For: Excessive number of erid cuts, 
woodiness, coarse texture, and excessive softness. 
BlackNspots, pieces of peel, frayed edges and off- ' 
cdlor, brown, or light pink beets. Deep cuts 
indicatmg mechanical or insect injury. ^ 

Federal Specification Number: JJJ-V-1746/4 



CanMd Vegetables 



Carrots^ 



\ 



Purcheee Units: Number 10 cans^6 cans'per case 

Style: Diced, Sliced 

Grade: U.S. Grade A (Fancy) 

' NetWelght: 105 ounces ^ ^ » 

Drained, Weight: 68 ounces 

; Carrots should have a typical, brighl orange-yellow " 
color and be not more than slightly affected by^ green 
. ^ units. They should have dear, liquor and be free 
, from dirt^ grit, and other foreign matter. Unit^ shoujd 
\ be practically fred from defects and mechanical ^ • 
^ injury. Carrots that are blemished by black or brown 
discolorations and unpeeled units should be 
•avoided. Carrots should-have a tender uniform . 
texture' and be firm but not fibreus. Flavor and odor' 
should be, normal • . . , ^ 

Watch For: Off-color showing agrayish or brownish 
cast, excessive number of pale^and white carrots. * 
Presence of tough of woody carrots showing 
b softnesj. Poor trimmjng and peeling. Deep cuts 
resulting from insect or mechanical injury. 

Federal Specification Number: JJJ-V-1746/5 



Com, Cr«am Style 

^ Purchase Unite: ' 

Number 1 a cans, (enamel-Bned), 6 cans^per case 

Style: Cream' ^ -'^ 

Type: Golden or White. . . 

Grade: U.sV Grade A][Fancy).' 

Net Weight: 106 ounces , \ ^ 

Corn, cream style, should be.made from cut kernels 
of uniform,* bright color and be practically free of off- 
variet]^ kemei$. It should have a heavy consistency 
with practically no separation of free fluid and be 
practically free of defects such as silks, cob l^ssue, 
husks, discolored or damaged kernels^ It should 
have' a very good flavor. 

Watch For: Dull color in golden varieties and a 
brownish color in white varieties. Cob tissue and 
tough or leathery kemels, clusters of kemels, worm- 
eaten kernels. Excessively sweetened or salted corn 
^ and "can black." . 



Com, Whole Kernel 

Purcheee Unite: ^ / , , 

' VacuumtPack • ' " . ' ^ • ' v ^ 

WetPacI^'^ - " ! 

Number 10 cans, (enamel-lined), 6 cans per case 

'style; Whole Kemef,. ' - ; * 

Type: Golden or White " . ' ; 

Gradef'U.5. Grade A (Fancy) . 

Net Welght:>106 ounces / ^ ^ .A 

' Drained. Weight: t . . * 

70,ounces, Wet Pack - ^ 
75 ounces. Vacuum Pack 

Corn should be whole grains of Vniform, bright fcolor 
and hav6 the flavpr of young freg^h, sweet corn. - 
Grains shotikl be evenly cyt, tender, ancJ pracfically^ 
free from defects such as silks, husks, cob tissue,* 
and'hard grains. Corn should not be discolored or 
have damaged kernels. " ' ^ . 

. Watch For: Dull color in golden varieties; and in 

white varieties, a brownish cast. Irregular orragged 
. cut kernels with cob tissue, attached, tough or 
leathery kernels,^ cTbsters of -grain, ancfwonn-eaten 
kemejs. Excessively sweotenecf or salted com and ^ 
"can black." 

Federal Speoi||flcation NumberfJJJ-V-i 746/6 
Greens,, Leafy 

Purchase Units: Number 10 cans, 6 cans per case 

Style: Whole-Leaf, Cut or Sliced, and Chopped " 

Type; Collards, Kale, Mustard Greens, Tu!nlp 
Greens 

Grade: U.S. Grade A 

Net Weight:. 98 ounces 

Drained Weight: 58 ounces 

Greens should have good flavor and odor. They 
should have good color and. have good character 
and be^ractically free of defects! 

Watch For: Poor flavor or odor. Off color and tough, 
coarse, leaves 'or stems. Root stubs; weeds, and 
se'ed heads in greens. 



Federal SpecHicatlon Number: JJJ-V-«1746/6 ' Federal Specification dumber: JJJ-V-1746/24 



Canned Vagetab^ 



Juio*s, V*g«t«bl« 

Tomatb Juice {100% juic©) 
Purchim Units: ^ ^ 

>Jumber 3 Cylinder (can ends enamel-lined), 12 per 
case . 

GnKie:^U.S. Gracie A- 

Net Content: 46 fluid ounces . 

Tomato juice should have a color typical of y^ell- 
ripened red iomatoes which have tjeen properly 
prepared zr^ processed. Juice should be practically 
free from defects, possess a good flavor, and have ^ 
fairly good cdnsistency. 



.Watch For: Skins, seeds, black specks, and other 
coafee or hard substances. 

Federal SpecificatioV^umber: JJJ-V-17|e/^ 



Mushrooms 



Purchase Units: Number 10 cans, 6 cano per case 

f ' . 

Style: Whole, Buttons, Sliced Whole, Sliced . 

Buttons, Stems and Pieces. 

Type: White or Cream Brown 

Grade: U.S. Grade A 

Drained Weight: 68 ounces 

Mushrooms should have good unifomi color'and be 
practically uniform in size and shape. They should 
be practically free of defects such as crushed or 
broken units or damaged units. Mushrooms should 
be fimi and "have tender units. ^ • 

Watch For: Excessfve white or dark color. Tough or 
rubbery units, and fibrous or woody caps.' 

Federal Specification Number: JJJ-'V-i 746/9 



Okra 5- 

Purchase Units: Number 10 cans,^ 6 cans per case 
Style: Cut. Whole 

type: Partially*Fermented or Not Fermented 
Grade: U.S. Grade A 
Net Weight: 99 ounces 
. Drained Weight: 60' dunces 

\ * 



Okra sh9$ild have similar varietal characteristics and 
good color. It should be practically unifomi in size 
and fre^from defects, discolorations, and tough 
spots on the pod. ■ . 

Watch For: Poor orijnpleasant flavor. Ragged cut 
or trim, and discolored or diseased spots on pods. 

Federal Specification Number: ^IJJ^V-1 746/10 

Okra with tomatoes ^ . 

Purchase Units: Number 10 cans, 6 clans per case 

Grade: U.s! Grade A 

Net Weight: 101 ounces ^ 

Okra shoulc^have similar varietal characteristics and 
. good color ft should be practically unifomi in size 
and free from defects, discolorations, and tough 
spots- on pods. Tomatoes should be whole or irj 
large pieces and have typical red color and 
, reasonably free fronvundercolored parts,, pieces of 
skin, cores, and blemishes or defects. 

Watch For: Olsra with poor or unpleasant flavor, ^ 
ragged cut or trim pods,^and discolored or diseased 
pods. Tomatoes with pale red color or yellow and 
; green portions, and with excessive skin, core 
I materijtl,*or blemish un^ts. Tomatoes with notjceable 
' watery or soft* pieces and presence of ^rfiold or 
in^ts. Tomatoes with poor flavor. 

Federal Specification Number: J JJ-V-1 746/21 



Peasi Blackeye 

■ 

Purchase Units: Number 10 cans. 6 cans<per case 

Style: With. Snaps or Without Snaps 

Grade: U.S. Grade A ' * ^^"--J„^ 

Net Weight: 107 ounces 

Drained Weight: 72 ounces - ^ 

Blackeye peas shoufd have good color and be 
practically free of defects. They should be fairiy 
young units in fairiy early stage of maturity and Itave 
, similar varietal characteristics. : 

Watch For: Pooriy colored peas and mashed or 
'Jbroken peas. Cloudy packing medium and mealy or 
hard peas as well as mixed varieties. 

* Federal Specification Numjjer: JJJ-V-1746/12 

» V 
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Canned Vegetabtes 



Pms and Carrots 



^ Purchase Units; • - 

* Numt)er 10 cans, (enamel-lined). 6 cans per case 

Grade: No established U.S. Grades. Peas should' ^ 
be of a quality equal to or better than U.S. Grade B. 
Carrots should be equal to U.S. Grade A. 

NetWelght:»ip5'ounces , * 

Product should contain not less than.50 percent by 

weight of early or sweet-type oeas. Sizes 

Early— Numbers 3 and 4; Swee<— Numbers 4 and 5. 

•Product shoyld be not less than 25 percent by ' 
weight of diced carrots, predomiijately V2- to %-jnch 
cubes. . ^ * , 

Peas should be prepared from a single variety and 
have a^ reasonably clear liquor, feasonably good 
color, and be reasonably bright and free from peas 
that materially detract from the overall cojor. They 
should be reasonably free from defects such as 
broken peas, damaged or discolored units, and thistle 
buds or pods, and be reasonably? free from ruptured 
skihs. Peas should have normal flavor and color. 

. Carrots should have a typical, bright, orange-yellow 
color apd be not more than slightly affected by green 
units. Liquor should be clear and free from dirt, grit, 
vand other foreign matter.' Units should be practically 
free from defects, mechanical injury, blemishes by 
black or brown discolorations* and unpefeled units. 
Carrots should have a tender, uniform texture, and^^ 

. be firm' but not fibrous. They should have a normal" 
flavor and odor. 

^ Watch For: Noticeable cloudy ^liquor and 

* accumulation of sedintient. Variations of color and 
vpff-color peas. Presence of spotted, discotored,' or / 

broken peas. Excessive hardne^ or mushine^s, 
variability of color, and^ tough df mealy peas. 
Presence of foreign material such as pea pods and 
thistle buds. Off-color carrots showing a grayish or 
brownish cast. Excessive number of pale and white 

* carrots. Presence of tpagt) or woody carrots 
showing softness, poor trimming, and peeling. Deep 

cuts resulting from insect or mechanical injury. 

I 

/ 

. Federal Specification Number: JJJ-V-1 746/27 , 
Peas, Green * 



Purchase Units: 

Number 10 cans, (enamel-lined), 6 cans per case 

Type: Early or Sweet 

Size: » ' p 

Early— Number 3 or smaller x 
Sweet— Numbef\4 or swialler i 

Grade: U.S.^Grade B '(Extra-Standard) 
ttot Weight: 105 ounces 



Product should be prepared from green peas of a 
single vanety. They should have reasonably clear 
liquor and reasdhably good'color. Reas should be 
reasonably bright and free from peas that materially 
detract from the overall color. Peas should be ' 
reasonably free from defects such as broken peas, 
damaged or discolored units, and thistle buds df 
. pods., Peas should b^e reasonably free from ruptured 
skins and have normal flavor and odor. 

Watch For: Noticeable ctoudy liquor and 
accumulation of sedimerrt. Variations of color, off- 
color peas, presqpce of spotted. disook>red,^Qr 
broken peas. Excessive hardness or mushiness. 
Variability of colors tough or mealy peas, presence of 
foreign material such as pea pods and thistle buds. 

Federal Specification Number: JJJ-V-1 746/1 3 



Picklesy Cucumber 

Purchase Units: 1 -gallon jars. 4 gallons per case 

Cucumbers are the most common item pickled, but 
.green tomatoes, onions, cauliflower, cabbage, corn, 

beans, green and ripe (red) pepper, carrots,^ ^ 

peaches, pears, com, and other fruits and 
vegetables may be pickled. The pickling process 
may be a^natural cure or with hot vinegar, sugar, 
salt, and spices. Pickles used for salt stocks are 
fermented in a high-salt brine containing 8 to 10 
percent salt. Pickles to be cured naturally , Jso 
called 'igenuine" pickles) are fermented irra brine 
containing approximately 5 percent salt. Flavoring 
ingredients, such as dill, dill emulsion and vinegar, 
may be added to genuine pickles while processing is 
going on. 

Top quality cucumber pickles should be uniform in 
shape, almost cylindrical, with well*rou'nded ends, 
smooth and uniform color, and few defects that are 
obvious or objectionable. Curved or misshapen 
pickles are considered defects. Sweet, pickles will 
have color intensifed and a firmer texture because of 
effect 6f sugar on the cellulose of the pickle. The 
texture of'picktes should be firm and crisp. They 
should break clean with a snap. The/ should not be 
soft, slippery or contain hollow, spongy centers. The 
interior flesh should be uniform in color and - 
translucent. There should not be any white or 
opaque flesh or badly shriveled pickles outside 
tolerance allowances. • / " 



The pickles should be free from any objectionable 
flavors and should possess the characteristic normal 
flavor for the type of pickle. They should meet 
standards for acidity, su^ar and salt content. Color ' 
should be typical, practically uniform, and practically 
free from bleached areas. Uniformity in sizewiihin • 
, reasonable limits is a requirement. Check for 
' dgmaged units. 



Canned Ve^abtos 



! -T • 

Types: ' * f 

Kosher ^re natural or processed dills ha\/ing garlic, 
onions and peppers added. (Peppefs and onions 
' are optionahingredients). 

^Natur^l, Genuine, Polish or Hi\ngarian bills contain 
onions, garlic, and red peppers. 

Sweet Dills are slightly less sweet than sweet 
pickles.* 

Dill Sticks are dilled pickles cut in smaller sizes than 
quarters. ' 

Sour Pickles are pickles with vinegar added. Spices 
may or may not be added. 

Sweet pickles are pickles with sweetening and 
.vinegar added. Spices may or-may not be added. 



Sizes: 

size Count 

Midgets 
Gherkins 
Small 
Medium 
Large 



Recommended Length 
(inches) 

330-444 per Over 1 but not over 2 
gallon 

100-329 per* Over 2 but not over 23/4 
gallon 

52-99 per 0;er ZVa but not over 3V2 
gallon 

40-51 per Over 3^'.^ but not over 4 
gallon * 

22-39 per Over 4 but not ovec^43/4 
gallon 

Extra Large 16-21 per - Over 4^/4 but not over 5V4 
gallon 



Grades: ' : ' ^ 

U.S. Grade A , ' ^ 

U.S. Grade B 

c 

Federal Specification Number: JJJ-P-391 
Pimentos' 

Purchase Units: Number 10 cans, 6 cans per case 
Style: Whole, Pieces, ChoppefJ 
Grade: U.S. Grade A 
Net Weight: i05 ounces 

Drained Weight: 

Whole-70.7 ounces, minimum 

Pieces and Chopped-74.p ounces, minimum 

Pimentos should have uniform bright full red color 
and have practically whole pods that remains intact , 
when stem end, core, and seed cells are removed. 
They should have plump flesh that is not mushy and 
can be handled without tearing or breaking. 
Pimentos should have practically no defects such as 
blemishes and pieces of skin and good typical 
flavor. 
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Watch For: Poor color shbwing orange, yellow, or 
green. Excessive tears or cracks. Black specks ani 
noticeable unpalatable flavor. 

Federal Specification Number: JJJ-Vr1746/14 ^ 



Potatoes 

Purchase Units: Number 10 cans, 6 cans per case 

Style: 'Small Whole 

Count: 100-125 

Net Wefght: 102 ounces 

Drained Weight: 74 ounces 

Potatoes should have*similar varietal characteristics 
and practically no oxidation. They should be 
practically free of defects, such as discolored eyes,^ 
scab, blight> or other blemishes. Potatoes should ' 
have good texture and be reasonably uniform in 
size. ' 

Watch For: Oxidized units. Poor peeling, grft, and 
gouges/ 

Federal Specification Number: JJJ-V-1746/16 

<^'^ / . 
Pumpkin 

Purchase Units: Number 10 cans. 6 cans per case 

Grad9:.U.S. Grade A (Fancy) 

Net Weight: 106 ounces 

Pumpkin should have practically uniform bright 
cotor. good consistency, and a fine-grained smooth 
finish. There should be no silt, sand, or-grit and 
practically no pieces 6f seed, coarse, dark or off- 
colored patlicles or no fiber. 

Watch For: Gray, tan or dull color. Excessive free 
liquor. Coarse, pasty finish. .Excessive pieces of 
seed, dark particles, arad fiber. 

Federal Specification Number: JJJ-y-1746/17 - 

Piimpkin Pie Filling . ! 

Purchase Units: Number 10 cans. 6 cans per. case 
Net Weight: 112 ounces 

Pumpkin pie filling should not be purchased without 
first preparing and testing products made from 
variqus;brands. Samples should be compared for 
flavor, cons^tency, and color. 



nsgtei 



Federal Specification Ni,imber: None 



Canned Vegetables 
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Sauerkraut 

Purchase Units; Number 10 cans, 6 cans per case 

, Style: Shredded 

Grade: U.S. Grade B 

Net Weight: 99 ounces 

Drained Weight: 80 ounces 

Sauerkraut should have reasonably good cream to ^ 
light straw color that is reasohably brigh^t and^-' 
uniform and general appearance characteristic of 
properly prepared kraut. It should be at least fairly 
weircut. Thfe presence of a small arfiount of very 
short and fine, or largejrregalarl)ieces does' not 
seriously affect the appearance. Kraut should be 
reasonably free from major or minor defects 
(blemished, 'spotted or dispoloried pieqes of reaves, 
shreds or core material) that materially affect the ' 
appearance or eating. It should be reasonably crisp 
and reasonably firm and have reasonably good 
ffavor and odor. 

Watch For: Off-color (decided green, brown, or, pink 
colot). Excess of coarse leaves, pieces of core, 
blemished, spotted,, or discolered pieces of (eaf or 
core. Soft or musfhy or tp ugh texlufe 3 Off flavors or 
odors. * \ " ■ 

Federal Specification Number; JJJ-V-1 746/18 
Spincch 

Purchase Units: Number 10 cans. 6 cans per case 

Grade: U.S. Grade A (Fancy) 

Net^Weight: 98 ounces . v 

Drained Weight: 58 ounces 

Spinach should have uniform green color arid tender 
young leaves and stems. It should be free from 
objectionable or off flavors and be practically free 
from defects. Liquor should be bright and free'from 
grit and other foreign matter. 

Watch For: Pale color or a decided browh-'cast. 
Presence of grit, grass blades, or small weeds. Soft, 
mushy leaves or presence of tough fibrous stems - 
and leaves' and leavjes damaged by insects, 
mildew, etc. 

*, • 
Federal Specification Number: JJJ-V-1746/19 

Succotash 

Purchase Units: Number 10 cans, 6 cans pe*^ case 



Style: Whole kemel corn and lirna beans or green 
beans; or crea^m style corn and lima beans or green 
beans . " ' 

Grade: U.S: Grade A • a 

Net Weight; 105 ounces 

See selection factors for compohent vegetables. 

Federal Specification Number: None 

Sweetpoi^toes 

Sirup Pack 

Purchase Unlts:,{>Jumber It) cans, 6 catfs .ler case 
Style: Whole 

Grade: U.S. Grade A (Fancy) 

Count: 40-45 , • 

Packing Medium.-H^avy Sirup 

Net Weight: 102-Sunces 

Drained Weight: 72 oupces . 

Sweetpotajoes should have uniform, bright, typical 
light .yellow to deep golden color and be tender and 
have uniformly striooth texture. ;T(iey should be free 
from hard,>mush!i', fibrous, decayed, or discolored 
potatoes and bo properly peeled and trimmed. 

Watch For: Presence of coarse fibers, fibrous^ends, 
irregular shapes, broken pieces, and very light color. 
Tendency to mushiness. 

Federal Specification Number: JJJ-V-1746/15 

Sweetpot|itbei5 

Vacuum Pack 

Purchase Units: 

Number 3 vacuum cans, (enamel-lined), 24 cans 
per case , . 

Grade: U.S. Grade A (Fancy) 

Count: 6 to -20 

Sweetpotatoes should have uniform bright, typu^al 
light yellow to deep gulden color, be tenderjiind , 
have uniformly smooth texture. They should bejre^ * 
from hard, mushy, fibrous, decayed, or discolored 
potatoes and be properly peeled and trimmed. 

Watch For: Preseftge'Of coarse 'fibers, fibrous ends, 
irregular shapes, broken pieces, and very light color. 
Tendency to mushiness. 
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Federal Specification Number: JJJ-V-1746/15 
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Canntd VegetaMes 
94 Canntd Fruits ' 



Tomatoes 

. Purchase Units: Number 10 cans, 6 cans per case 
• Grade: U.S.*Grade B (Extra-Standard) 

Net Woight: 102 ounces 

Drained Weight: 63V2 ounces 

Tomatoes should iaa whole or In large pieces, have 
a typical red color and be reasonably free from 
undercolored parts, pieces of 5kin, cores, blemishes, 
Of* other defects. ^ * 



minute particles of seed, tomato peel, or core 
material. It should have a typical tomato puree flavor 
and be free from objectionable flavors l)r odors. 

Watch For: Off-color, predominately yellowsh red 
solids. Scc;ched, bitter, salty, or green tomator flavor, 
excessive dark specks, and scale-likfe particles from 
seeds, tomato peel, or core. Podr consistency 
tending to thinnetss. ' , . 

Federal Specification Number: JJJ-V-1746/23 



.Tomato Sauce 

Watch For: Pale red color or yellow and green 
portions. Excessive skin, core material, or blemished 
units. Noticeably watery or soft pieces. Presence of 
mold or insect's atid poor flavor. 



ERIC 



Federal Specification Number: JJJ-V-1 746/20 ' 
Tomato Paste 

PurchaseXjnIts: dumber 10 cans, 6 cans per case 

Qrade: U.S. Grade A (Fancy) 

Texture: Fine ^ 

Concentration: Heavy 

Solids: 33 percent ' . 

Net Weight: 114 ounces 

Tomato paste should have a good npe tomato color 
and be practically free from defects. It should-have 
not more than a slight amount of rpinute particles of 
seed or 'tomato peel. Paste should have a typical 
tomato paste flavor and be free fronri scorched, bitter, , 
green tomato flavor, and objectionable odors. 

Watch For: Off-color, scorched, bitter, or green 
tomato flavor. Excessive black Specks. Ready 
separation of watery' liquid. ^ 

Federal Specification Number: JJJ-V-1 746/22 

Tomato Puree ^ ^ ^ 

Purchase Units: Number 10 cans, 6 cans per case 
Grade: U.S. Grade A (Fancy) 
Texture: Coarse or Fine 
Concentration: Heavy 
Net Weight: 106 ounces 

Tomato puree should have a good, red, ripe tomato 
color and be practically free from defects. Puree 
should not have more than a slight amount of- 

103 



Purchase Units: Number 10 cans, 6 cans per case 
Grade: U.S, Grade A 
Ne{ Weight:. 103 ounces 

Tonruito sauce should have a good, red. ripe tomato 
color and be practically free from defects. It should 
not have more than a slight amount of minute 
particles of seed, tomato peel, or core material. 
. Sauce should have a typical tomato puree flavor and 
be free from objectionable flavors or odors. 

Watch For: Off-color, predominately yellowish red. 
sojids. Scorched, bitter, salty, or green tomato ftavor. 
Excessive dark specks and scale-like particles from 
seeds, \omato peel, or core. Poor consistency 
tending to thinness. . ^ . ^ 

Federal Specification Number: None 



Apples 

Purchase Uniti: Number 10 cans. 6 cans per case 

Style: Slices. Solid Pack 

Grade: U.S. Grade C (Standard) 

Net Weight: 100 ounces 

Drained Weight: 96 ounces, minimum 

Apples of similar variety should have segments fairly 
uniform in size. Color may vary and apples may^ 
have slightly brown, gray, or pintc cast. They should . 
have a fairly uniform tender texture and have* normal 
flavor and be fairly free of defects. 

Watch For: Hardness or softness. Excessive 
brown, gray, or pink color. Inedible tissue, excessive 
skin, bruises, or other defects. 

Federal Specificatic/n Number: Z-F-1742/1 
Applesauce 

Purchase Units: Number 10 cans. 6 cans per case 
Style: Regufar (comminuted) or Chunky 



Canned Fruits ' 



Type: Sweetened or Unsweetened ^ * 

Flavor: Natural, FJavored, or Spiced 

Grade: U.S. Grade A (Fancy) 

Net Weight: 106 ounces 

Applesauce should be made fronrj apple pulp 
• reduced'to heavy-consistency whfch mounds when ^ 
poured. It should medium sweet, typical bright 
color, and have fine grain finish (granular but not 
lumpy).. AppleC/ause should have distinct^pple flavor 
and be practically free frdm^efects. ^ ; 

Watch For: Thin consistency. Dull dr poor qolor or 
pink color. Off-flavor, particles of seeds/flecks from 
bruised portions, and peel or inedible'tissue. 

Federal Specification Nufnber: Z-T^-1742/a 
Apricots * . ^ 

Purchase Units: Number 10 cans, 6 cans per case 
Style: Halves, (Unpeeled) or Whole (Peeled) 
Grade:*U.S. Qrade B (Choice) 
Cpunt: 83-108, Medium 
' Packing ^Medium: Heavy Sirup ^ 

Net Weight: ^ ^ 

Halves, 108 ounces 
Whole, 108 ounces • v 

Drained Weijght: 

Halves, 62 ounces, minimum 
Whole, 60 ounces, minimum 

Canned apricots should be prepared from fresh, 
ripe, clean, sound apricots which are properly pittecj 
and halved. They should have similar varietal . * _ 
characteristics, normal flavor and odor. Apricots 
should have reasonably good color, size, and 
symmetry and be reasonably free from defects and 
have reasonably tender texture. / , 

Watcj;i For: Pale yellow color exceeding more than 
hatf of each apricot and lignt greenish yellow color 
exceeding xnore than one fourth each apricot. 
Noticeable brown coloring. Excessive broken or 
crushed halves, lack of uniformity in size and 
thickness. Presence of "loose" pits, dirt» grit, 
-excessive damage, and oxidation. 

Federal Specification Number: Z-F-1742/4 



Bananas 

Purchase Units: Number 10 cans. 6 cans per case 



Net Weight: 

Mashed,' 116 ounces' 
Slices, 112 ounces] 

"Canned bananas should be processed fronj fresh 
ripe bananas, pureed or sliced. Color stability is , 
achieved by enzyme inactivation in the sterilization 
process. Sliced bananas are packed in heavy sinjp. 

Federal Specification Number: None^ 



Blackberries 

Purchase Un(l6: 

Number 10 cans, (enamel-lined), . 6 cans per case 
Grade: U.S. Grade B (Choice) - 
PacjkingkM^^ Heavy Sirup 
Net Weight: 106 ounces 
Drained Weight: 62 ounces 



Canned blackberries should be prepared from 
whole, firm blackberries with reasonably good color, 
and be reasonably uniform in size. They should be 
reasonably free from defects and have gobd^ 
character. , . ' • \ . ^ 

Watch For: Excessive irregularity of size. Off-color, 
noticeably hard or seedy berries, and mashecl or 
soft berries. Marked presence of leaves and stems. 

Federal Specification Number: Z-f -1742/5 



Blueberries 



Purchase Units: 

Number 10 cans, (enamel-lined), 6 cans per case 

jSrade: U.S. 'Grade B (Choice) 

Packing Medium: Light Sirup ^ 

Net Weight: 105 ounces 

Drained Weight: 55 ounces 

Blueberries should have good dark blue-purple 
color, be reasonably free of defects, and have \ 
reasonably good character. . ^ |^ 

Watch For: Presence of leaves, large stems, cap \^ 
stens, and undeveloped berries. Crushed, mushy o> 
soft berries, and grit or sand. ^ 

Federal Specification Number: Z-F-1 742/6 



^♦yle: Mashed, Slices 



Bdysenberries 

Purchase Units: 



/ 



Number 10 cans, (enamel-lined)„6 cans per case 



CanMd Frulte 



Grade: U.S/ Grade B (Choice) 

Pricking WMium^avy Sirup 

Net Weight: 106 ounces ' ^ • 

Drained Weight: 62 ounces 

BoysQnbenffes should have good dark blue-purple . 
color.'t)e reasonably free of defects, and have 
reasonably good character. / 

^Watch For: Presence of leaves, large stems, cap 
stems, and undeveloped bem'es. Crushed, mushy or 
soft berries, and grit or .sand. 

Federal Specification Number: Z-F-1742/5 

Cherries, Red| Tart 

Purchase Units: ' ^ 

Number 10 can^. (enameHined),^ cans per case 

• Style: Pitted 
Type: Red, Tart 

Grade: U.S. Grade C (Standard) 

Packing Medium: Water 

Net Weight: 103 ounces 

0 Drained Weight: 72 Ounces 

Chem'es should have fairly good typical red color, 
with normal red tart cherry flavor. They should be 
•fairly free from defects and pits (not mdre than 1 pit 
for each drained 20 ounces), and be fairly firm with a 
fleshy texture. 

Watch^For: Excessive number of pits, loose, soft, 
tough Or leathery cherries, and defects that extend ' 
into fruit tissue. 

Federal Specification Number: Z-^-1742y6 



Cranberry Saucct 

Purchase Units: Number 10 cans; 6 cans per case 

1 / / 

' Stytef Jellied or Strained, or Whole. 

Grade: U.S. Grade A 

Net Weight: 117 ounces 

Crapberry sauce should have good color, 
. * consistency, and texture. It should be practically free 
from defects ^ch as stems, pieces of leaf, burned 
or scorched spc?s, and be free from oxidized color. 
Product should have a bright colpr, good typical 
flavor, and odor. 

. ) r ' 
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^Watch For: Exfessiye number of st^s or pieces 
of leaf. Poor color. 

Federal Specification Number: r-F^l'74^/7 



Fruit Cocktail 

^ Purchase Uni'ts;^Number 10 cans, 6 cans' pfer 'case 

Grade: U.S. GVade 6 (Choice) 

Packing Medium: Ught Sirup ^ ' 

Net Weight: 106 ounces . - * , 

Drained Weight: 71 ounces 

Fruits should have reasonably good color and be 
practically free from staining from the artificial dve 
when Maraschino cherries are used. Packing 
medium may be slight^ ctoudy and may contain 
SHDall quantities of sediment. Units of eaoh fruit 
should be reasonably uniform in size, reasonably free 
from defects, reasonably firm and tertder, and have a 
reasonably good texture with a normal flavor. Fruit 
cocktail shoukl contain not less no> more thati: 
30-50 percent peaches 
25-45 Ipercent pears 
6-16 percent pineapple 
6-20 percent gi-apes (seedless) 
2-6 percent chemes I ^ 

Watch Fpr: Excessive sediment, poor color, 
presence of hard or musKy pieces of fruit, and 
excessive number of cap stems on the grapes. Fruit 
variability in size or excessively small. 

s^ederai Specification Number: Z-F-1 742/9 



Fruits for Salad 



Purchase Units: Number 10 cans. 6 c?ans per case 
irade: U.S. Grade B (Choice) 
Packing Medium: Heavy Sirup 



\ 



Net Weight:" 108 ounces 

Drained Weight: 64 V2 ounces 

Fruits should have fairly good cbfor. and be 
practically free of staining from artificial dyes. Units 
of each fruit should be fairly uniform in size and fairly 
free of defects. Fruits should be reasonably tender 
and have reasonably good texture. 

Watch For: Excessive sediment in packing medium. 
Poor cplor with oxidation. Peel, hard, crushed, or 
frayed fruit. 

Federal Specification Number: None 



Canned Fruits 
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FruiiPi* Pill|ngs ' 

f ' ' ' 

^rchfM Units: Number-10 cans, 6 cans per case 

Flavors: Apple, Apricot, Blueberry, Cherry, Peach, 
and Pineapple/ * ^ . " 

Net Weight: 112 ounces 

pie fillitjgs should not be purchased without first ' ^ 
> preparing and testing produc^. made from various 
'/brands. Samples should be cbmpar^d for flavor, 

consistency, texture, and color. 

Federal Specification Number: None / 



Grapefruit Sections . 

.Purchas€^ Units: Numbers Cylinder, 12 per caseTT 

^tyle: W;iole Segments , • 

Grade: U.S. Grade A (Fancy) ^ 

Packing Medium: Heavy Sirup 

Net Weight: 50 ounces 

Drained Weight: 27.5 ounces 

Grapefruit sections should have tjlpical b/ight bolor 
and have few broken segments. They should pe 
practicaliy free from defects anc| have normal 
canned grapefruit flavor. Texture should be 
moderately fimri and fleshy. ^ ^ 

Watch For: Color lacking brightness, noticeable 
tinge 'of amber color, and excessive number of 
broken segments. Floating free cells and mushy, 
fibrous segments^ Prominent presence of seeds and 
pSrtions'of membfaoes. Noticeable scorched, bitter, 
t)r flat taste. " J 

Federal Specification Number: Z-F-1742/10 



Grapefruit and Orange Sections 

Purchase Units: Number 3 Cylinder, 12 per case 

Grade:.U.-S. Grade A (Fancy) 

Packing Medium: Heavy Sirupf 

Net Weight: 50 ounces 

Drained Weight: 29 ounces ' 

•Drained weight of orange fruit should be not.less 
than 37.50 percent nor more than 60 percent of the. 
drained weight of the product. Drained weight of 
product should not be less than 56.25 percent of 
container capacity. 



Watch For: Color lacking brightness, noticeable ' * 
tinge of amber color^y^nd excessive number of 
' broken segments. Floating free cells and mushyj 
fibrous segments. Prpminent presence of seeds and 
portions of membranes. Noticeable" scorch.ed, bitter 
or .flat taste. . • • ^* . « 

Federal Specification Number: None 



Juices, Fruit 

Apple Juice (1 00% j'uice) ^ 

Purchasd Units:- 

Number 3 Cylinder, (er^mel-lined). 12 per case 
Type: 

Clarified (filtered) / 
Non-clarified (cloudy) N 

f Grade: U.S. Grade A (Fancy) 

Net Content: 46 fluid ounces 

..Apple juice should have bright typical color.' As 
defined by U.S. 'Standards, juice should have brix 

- not less than 11.5^•acid not less than 0.25 g nor 
more than 0.70 g/100 ml calculated as malic. i ' 

Watch For: Oxidized or astringent flavor. Presence 
of apple pulp, seeds or other sfediment. ' ^ 
Federal Specification Number: Z-F-1742/11 



JuiceSy Fruit 

Grape Juice (100% Juice) 

Purchfise Units: 

Number 3 Cylinder, (enamel-lined), 12 per case 
Type:*Concdrd 

Style: Sweetened or Unsweetened 

Grade: U.S. Grade A 

Net Content: 46 fluid ounces 

Juice should have a bright purple or reddish color. - 
be T?ee of pulp, skins, and tartrate crystals. It should 
have a distinct jiavor. Brix acid ratio not less 14 to 1 
nor more than.28 to 1. 

Watch For: Tartrate^crystals. skins and pulp, 
scorched or carmelized flavor.^ 

Federal Specification Number: Z-F-1>42/12 
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JuicM, Fruit ' 

Grapiifruit Juice (1 00% Juico) 

PurchiM Units: y 

Number 3 Cylinder, 12 cans per case 

•Type': Sweetened or Unsweetened , 

Grade: U.S. GradeA (Fancy) ' 

" Net vontentr46lfiuid ounces ^ 

Grapefnfit juice should have color .typical of fresh 
squeezed juice and be free of browning or oxidation. ' 
Juice should be practically free of defects, show no ^ 
coagulation, have ho noticeable seed particles, and 
have a normal flavor. 

.Watch For: Caramelized or oxidized flavor. Dull, 
murky, or off color. Excessive seed particles, 
suspende^ pulp, or residue/ \ 

Federal Specification Number: Z-if-1 742/14 

Juicesy Fruit 

Orange J.uice (100% Juice) 

Purchase Units: 

Number 3 Cylinder, 12 cans per case\ 
Type: Sweetened or Unsweetened 

Grade: U.S. Gracie A 

/ 

Net Content: 46 fluid ounces 

Orange juice should have color typical of fresh 
squeezed juice and be free of browning or oxidation. 
Juice shoufcl be practically free of defects/show no 
coagulation, have no^noticeable seed particles, and 
havefe normal flavor.\ - * ■ 



Watch For: Caramelizpd or/)xidized flavor. Dull, 
murky, or off-color. Excessive seed particles. 
suspended.pulp. or residue. 

Federal Salification Number: Z-F-1742/17 

Juicesy Fruit ' 

Pineapple Juice (100% Juice) 

Purchase 'Units: Numbfer 3 Cylinder. T2 per case \ 

Type: Sweetened or Unsweetened 

Grade: U.S. Grade A ^ • \ 

Net Content: 46 fluid ounces 

Pineapple juice should have undiluted unfermented 
bright, light yellow to golden yellow color and be 
practically free of defects. Juice should have a 
distinct flavor ^d»no coagulation of pulp. 

4 
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Watch For: Off-flavdr. Seed particles, and excessive 
free and Suspended pulp. Dull or dark color, and * 
coagulated pulp. ^ 

Federal Specification Number: Z-^-1742/l9 

Olives 

Purchase Units: 
Quart. g(ass, 12 per case 
Gallon. 4 per dase ^ ' 
Number 10 cans, 6 per case 

Style: Pitted * 

, 'Type: Green or Ripe 

Grade: U.S. Grade A, Pitted 

Drained Weights: 

Green. Whole 

J quart. 17 ounces ^ . ' 

1 gallon, 88 ounces—Medium Olives 
1 galton, 86 ounces—Large Olives - 

Ripe, Medium and Large ^ . . * 

Number 10 can. 66 .ounces— Whole Olives 
Number 10 can. 50 ounces— Broken, pitted 

^ Olives should have good flavor that is characteristic 
^ of the type. They should be practicallyjuniform black 
to dark brown color for ripe olives and yellow-green 
to green color for green olives. They should be 
practically uniforni in size and practically free of 
defects and with good texture and character. 

Watch f^or: Off-color fruit, off-flavor, and odor. Units 
with intemal or external discolorations. pits or pit 
fragments. 

. Federal Specification Nuhiber: Y-O-451 
Peaches, Cling 

Purchase Units: Number 10 cans. 6 cans per case 

Style: Halves, Slices ^ ^ 

Type: Yellow Cling 

Grade: U.S. Grade B (Choice) 

Count: 36-54 Halves i 

Packing Medium: h;eavy Sirup | 

Net Weight: 108 ounces Y 

. ' ' i 

Drained Weight: 66^2 ounces > 

\Yellow cling peaches should have reasonably 
uniform color that is practically free from any brown 
color due to oxidation. They should be reasonably 
dpiform in size and symmetry, and be reasonably 
free from defects such as blemished! broken. 



Canned Fruits^ 



crushed units, and peel. Units^should be reasdqably 
lender and have texture typical of properly ripened 
fruits, not more than slight fraying, , ' 

Watch For: Off-color or wide color variation./ 
Excessive variation in size, symmetry, and 
thickness. Discoloration, excessive softness, or hard 
units. Crushed or broken pieces, presence of 
excessive loose pits, stems, an^ leaves. 

Federal*Specifipation Numbec: F-1 742/21 
Peaches, Freestone ' 

♦ 

Purchase Units: Number id cans.- 6 cans per case 
Style: Halves. Slices 
Type: F/eeslohe. Elberta 
Grade>ci|.S: Grade B (Choice) 
Count: 3fr-'54 Halves ^ 
Packing IjHedium: Heavy Sirup 
Net Weight: ldi3 ounces \ - 
eight: »66y2 ounces 

Peaches snould have similar varietal characteristics. 

•normal flavor, and odor. They should have 
reasonably good color and character, and be 
reasonably free from defects„and reasonably 
jjniform in size and symmetry. There should be 

^reasonably* few blemished units, crushed or broken 
units and peel. Peaches may be soft or materially 

. frayed but not mushy. 

Watch For: Off-color or wide color variation. 
Excessive vanation in^siie, symmetry, and thickness. 
DiscQlorayon. excessive softness, or hard units. 
Crushed or broken pieces, presence of excessive 
\oose pits, stems, and leaves. 

Federal Specification Number: F-1 742/21-. 

Peaches, Freestone 

Purchase Units: Number 10 cans. 6 cans per case ' 

Style: Slices ; • " 

Type: Reestone ^ ^ 

Grade: U.S. Grade C (Standard) 

Packing Medium: Light Sirup 

Net Weight: 108 ounces 

Drained Weight: Varies considerably 

Peaches should be wholesome fruit of good flavor, 
and fairiy uniform in color, and have a reasonable ^ 



proportion of small pieces. They shouldte fairiy free 
from defects sifch as skin, and spotted or discolored 
units. Peache's may be soft but not broken or 
* disintegrated to distort normal shape. 

Watch For; Discolored .or darkened peaches. 
Excessive softness and disintegration. Presence of 
hard units indicating immaturity. • 

Federal Specification Number: F-^17'42/21 • 
Pears ^ 

Purchase Unit§: Number 10 cans. 6 caifs per case' 
Style: Halves (Peeled). Slices, or Quarters 
Type:Bart!ett - ' ' 

Grade^U.S. Grade-B (Choice) 
Count: 26 or more halves 
Packing Medium: Heavy Sirup 
Net Weight: 106ounctis 

Drained Weight: , - i 

Halves--^62.2 ounces, minimum 

Slices. Quarters-^5.5 ounces, miriimum > j 

Pears^hould be prepared 'from fully matured, sound 
^artfett pears that are well-peeled and cored, 
property cleaned, and evenly halved. They should 
have reasonably good color, bright and translucent 
(may be "chalky" cr "dead white" or (;iave a slight 
tint of pink). Pears shoi|ld be ripe and tender, and 
reasonably uniform in size and symmfetry^ They 
should be reasonably free from defects including ' 
peel. "blemished, broken or aushed unjts, trimmed 
units or stems, and be reasonably tender, slightly 
firfy, ragged or soft, but notjnushy. 

Watch For: Noticeable "dead white" or ''chalky" 
pears or pears with a decided pink or brown cast. 
f\/IusHiness or partly crushed or broken pears. 
Preseace of loughnes^, hardness, or graininesd and 
misshapen units that are pooriy peeled and trimmed. 
Presenoe of jnte ^r stems. 

Note. Graininess does ndt normally occur in Bartlett 
pears. \ 

Federal Specification Number: Z-F-1 7^2/22 



Pineapple, Slices 

Purchase Units: Number 10 cans. 6 cans per case 
Style: Slices \ 
Grade: U.S. Grade C 
Packing Medium: Ught Sirup 
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N€t Weight: 107 ounces . . / 

Drained Weight: 61.5 ounces, minimum 

Pineapple slices shoulcfhave fairly good color (may 
be dull or variable but iypical of property matured 
•pineapple)w It should be ifalrfy uniform in size and 
fshape and fairly free of defects such as brown 
spots, eyes, and bnjises. Pineapples should be of 
fairiy uniform rfpeness anj[ fairly free of porosity. 
Sliced pineapple should contain not more thart 1.1 
ounces of core per pound of drained fruit. It should 
have f^fly good flavor and odor. 

Half slices are the semi-circular halves of slices. 

Brpken slices are arc-shaped portions, cut or . 
li and variable in size and shape. ^ 

W4it2trfor: Off-color, excess of jight-colored units, 
or wttfie markings. Unite excessively blemished with . 
deep ivbli eyes, brown spots, bruises, or peel 

Federal Specification Numfeea24^-1742/23 

/ Pineappley Ohunkul, Tidbits 

, Purchase Unltst^^Nim^ cans. 6 cans per case 

Style: Chunks, Tidbits 

Grade: U.S. Grade B (Choice) c 

. Packing Medium: Heavy Sirup 

. Net Weight: 108 ounces 

. Drained Weight: 65.75 ounces 

'Pineapple should fiave reasonably good color. It . 
may^aye slightly dull color, but should be * t 
characferistic of property matured pineapple of 
similar varieties. Color may vary;between ^nits and" 
have'white radiating streaks present, but such . J 

, . variations should not seriously affect the ' * 
' appearanco. It should be -reasonably ugrf ort^Josnie. 
and reasonady free from defects (brown s^ts» 

^ ^ e^es^ and bmises), and have a reasonabw uniform 
ripeness, and be fairlyjree of porc^ity. There should 
be not more than .1.1 dunc5es of core ^fl^"d,oi > ^ 
drained fmit. Pineapple should have^^a llgvor and 
, odor.. . / . 

Watch F9^^ Off-color, excess of light-r^o;fed units, 
or white mari<ings. Units 'excessively btemished with'' 
. fieep^yes. i)rown spots, bmlses, or pe^. ^ , 

Federal SpecHlcatldn Number: Z-F-1742:/23 

IHnMppie, Crushed 

Purchase Units: Number 10 cans, 6 cans per case 



Style: Crushed 



Grade: U.S. Grade B (Choice) ' 
Packing Medium: Solid Padi in Juice 
Net Weight: 109 ounces 



Drained Weight: Ndt less than 78 percent by 
weight of contents, minimum ^ ^ 

Cmshed pineapple should havefc^lor as for tidbits . 
and* be reasonably free of defects, blemished or , , 
seriofssly blemished fragments inducing specks jhat 
affnct appearance. It should have (oasonably 
uniform ripeness and be fairiy free of porosity. There 
should be not more than 1.1 ounces of core per 
pound of drained fnjit, It should have good flavor ^ 
and odor. * 

'Watch For: Off-co!or, excess of light-colored ijnits, 
or white markings. Presence of eyes, pieces of core, 
and brown spots. 

Federal Specification Number: Z-«F-1742/23 



. Piuins 

\ Purchai^e Units: Number lO.cans. 6 cans per case 

Type: Purple or Italian Prune 

6rade: U.S. Grade B (Choice) ^ 

C^unt: 90 or less / * 

Packing Medium: Heavy Sirup] ^ * 

Net Weight: 108 ounces . 

Drained Welg|it: 60 ounces • 

, Canned plums should have-a^asonably uniform 
bright color (ex(ios^ flesh may be fairly well 
colored) and a reasqna|)ly'clea[:vhigh colored liquic 
\^F|lum9 shouldjje reasonably uHffqrnlJn size and 
^ Reasonably free from defects such as*stem's. leavfi 
loope^jits,. damaged units, and crushed or broken, 
ji^nlts. They should have reasonably good .character 
and^d6d:'4lavdr;?rtd.,6cfe ' ' ^ 

" VVatch'Fol? Qff-colof or brown color Fnjit . 
, excessively crushed or broken. S^lUOr tough. 
shriy^l^jpIums/Neticeable'numW.of ^ , 

ji^/n PQckels'^dentified by surface scab or ' . ' 



blemishes: ^ 
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' Federal Specification Numbei;: Z-F-l742/24» 
\ 

PfUr.es, iDryCarifSd 

iRui^hase I nfts: Numberib cans, 6 cans per case 
Type: gweeU Tart 
.Pack: Regu ar. Heavyr:- 

. . / • C^ 




lor 



Gradt: U.S: Grade A , 
.Packing Mediufp) Heav>)^irup 

^NetWti^ht: 

Regular .RaclP^ 108 cxjnces ^ 
liieavy Pack, »1 12 ounces 



lir^d Weight: 

Regular pack, 70 ounces, minimum 
Heavy pack, 110 ounces, rtlinimum 

-Pftjnes should be uniform, typical black, Wue^-black, 
or reddish^brown cdTor and practically uniform In 
size. Prunes should be'practically^free of defects ^ 

*and have good, tender, fleshy texture. 

Watch For; Excessive number of prunes^ with friick 
scab, leathery areas on^the sWn, or tough skinA , ' 
Noticeable size variation and dull chocdaterbrown 
* color, as well as shriveled pmnea that fail to^ 
rehydrate. * y^' 

* • 

Federal Specification Number?: ZtF-1 742/25 

■ ' ^ ' / / - 



/ 



\^spar«gusi Aihgreen \ 

Purchase Units: . * ^ 

2r or 2V2i50und packages, t2 per case 

Style: Spears, Cuts and Tips 



Sl^: Spears only; medium or laVge, 5-inch cut 

Grade: U.S. Grade A (Fancy) X . 

Asparagus should have good typical green color and 
reasdnable size uniformity, l^ere should<)e ^ 
practically no defects such as shattered heads," 
poorly cut or ragged units, or damaged units. 
Asparagus should have tender texture, good flavor, 
and no undersirable flaviors or odors. 

W9tch For;- Tough fiberous units, shattered, open, 
or flowered heads. Off-color/ stringy, or .frayed cut 
..edges. Presence of considerable grit,* sltLdr sand. 
Too few heads (in cuts and tips style). Off-flavor or 
odor. ' • 

' Federar Specification Number: HHH-V-1 745/1 

■ \ . 

^ B^ans, Green or. Wax \ 

• ^ " ' ' *^ ~ , 

. Purchase Units: 2y2-pdund packages, 12 per cas^ 
Style: Cut' ; . \ 

Grade: JU.S.Gr^derS^r ^ v^ -;^. ' . 

Beans should have similar varietal characteristics* 
with reasonably good, bright, typical roIoJ^/They 
should J30liasonabf^'free from defect^rluch ,as • 



damaged or blemished units. Beans should be 
' reasonabfy tender, nohmaterially affected bjT. 
/ sloughing, reasonably fleshy, and reasonably free 
bttough strings. ... \- - 

Watch For: Off'Color:oVm»ved varieties. Presence > \ 
of loose^stems. ijnstemmed units, or small peces. * 
Presence of damaged, or blemished uhits, tough 
stringy units, and exc&s sloughing. Off-odor 
^ or flavor. 

Federal Specification Number: HHH-V-1 745/2 

Beansy Lima ' 

Purchase tthlt5?^2-pound packages, 12 per case 

Type: Thick SeecJed (Fordhook) or Thin Seeded 
(Baby) . ^ 

Grade: U,S. Grade B ^ ^ 

lim'a beans should have reasonably good color 
, typical of the type and be reason'al^iy free from • 
: defects such as e)araneous vegetable nTiaterial, 
" broken beafts, loose skins, shriveled or sprouted 

beans, pr blemished or dirt^ beans. They should 

nave normal flavor and odor and similar varietar 

characteristics. 

Watch For: Off-^ldr or^eScce§sive number of white 
beans. Extraneous material, t)roken beans, loose 
skins/or blemished beans. Off^flavor and odor. 

Federal Specification Number: flHH-V-1745/a 

■ / I: 

Blackeye Peas 

Purchase Unttk: 2^^^p?nsnd packages. 12 per case 
Grade: U.S. Grade B 

BJackeye peas should have reasonably good color. 
\ typical of the type, and be reasonably fre| from 
\ defects such as extraneous- vegetable material, 
broken peas, toose skins, shriveled or sprouted 
peas, or blemished'or dirty peas. Should have 



> 



norm^ flavor and odor and similar varietal 
characteristics. 



Watch 'For: OffAsolor pj; excessive number of white 
peas. ExtraneousjnflS^erial, broken peas, loose 
skins, 6r blemistrofbeas. OfsMlavor and odor. 

F^eral Speciflbatton Number: HHH-V-1745/13 

Broccoli.. 

Purchase Units: 

2- or 272-pound packages, 12 per case 



extraneous-vegetable material, loose seeds and - ' Stylei^Spears 
pieces of seed, unstemmed unitSr detached stems, • 
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Broccoli should have reasonably good -^olor (may be 
variable but not off-color) and be reasonably free 
from defects such as discoloration, hollow or pithy . • 
' centers. excdSsive tricnnjlng, loose leaves or pieces, 
-or damaged units. It.should be reasonably well 
devetopW. Bud clust&s rrm be slightly enlaced, 
but practically none should be in the flo\Jered or 
open stages. System may l^e slightly elongated. 
Units should oe reasonably tenejer and free of fiber 
with normal flavor and odor. , * * 

Watch For: Dull, off-color units. Preserjce-of'grit or 
silt, or extraneous material. Defective units, 
excessively trimmed units, or blemished units. 
Presence^f flowering units or units with excessive 
fiber. Off-flavocor'odor. 

Federal Specification Number: HHH-V-1 745/4 



Broccoli 

Purchase Units: 2V2-pound packages. 12 peruse 
Style: Cuts. Chopped 

Grade: U.S. Grade A " - 

Broccoli should have good, bright characteristic, 
green color typical of youn^ tender broccoli. Units 
shoufd be at least fairly uniform in size for ttie st^^le 
and practically freafronri defects .^extraneous 
.material, grit of silt, or damaged-units. Units-should 
be tender and free from tough fiber and the buds at 
least reasonably well-developed with normal flavor 
and odor. * ^ 

Watch For: Dull, off-color units. Presence of grit or 
sil{. or extraneous materjaL Defective units, 
excessively trimmed units, or bleniished units. 
Presence of flowering units or units with excessive ' 
fib6r. Off-flavor or color. 

Federal Specification Number: HHH-V-t 745/4 . 
4 

Brussels Sprouts 

Purchase*Unitn: 

2V2-pGund packages., (count 50-60 units). 12 per" 
case . 

■* # > . 

Grade: U.S. Grade B J 

Brussels Sprouts should have reasonably good 
color (may possess up to 25 percent yellow units 
with the ^emainder yellow-green)-.' They shoujd be 
reasonably free from defects such a5 p.ooriy trimmed, 
units, damaged uflits, grit.or silt/ loose leaves or 
small pieces. Units should be 'reasonably well- 
deveIoped.,Teasonably well-formedjJBeasonably 
compact, and fairly firm with norm*7iavor^nd odor. 



Watch For: 'Off-color units. Presence^ of excesisive 
grit or silt, loose leaves, small piecesr p^ly 
trinjmed or damaged units.,Units that are spft or 
. very loose structured. Off-flavor or odor. ^ ' 

Federal Specification Number: HHH-V-ir45/5^ 



. Carrots .. • ^ _ 

Purchase Units: 2V2-pound packages, J 2 per case 
Style: Diced. Sliced 
Grade: U.S. Grade B 

Carrots should have reasonably good orange coTor 
which^tiay be slightly dull but not .off-color. Green 
ynits that do hot affect tfie appearance may be 
-present Units should be reasonably uniform in sjze 
and reasonably free fro^n defects such as ausheJl. r 
broken, or unpeeled! owfelemiShed units. They 
should be reasona^lj^nder (may vary in texture), 
and have norjsSftiavdir and odor. 

Watch For: >Excessive green or off-color. Excessive" 
number" of brokejp. crushed, cracked or unpeeled or' 
tough, fibrous or mushy^units. Off-flavor or odor. 

FederafSpecification Number: HHH-V-1745/6 ^ 



Cauliflower 

Purchase Units? 

2- 6r"2V2i)ound packages, 12 per case 

Grade: U.S. Grade A (Fancy) ^ • 

Cauliflower should have clusters with good white to 
tight >cream color, that are practically free of defects 
such as small pieces, detached fragments, poorly 
trimmed..or damaged units. It should have good ffifm 
"^compact clusters wjjih good flavor and odor. 

Special Noter*FanGy quality cauliflower may have 
spme'dark. Colored units in the frozen state that 
disappear on'cooking. 

, Watch For: Off-color or more than a slight ^nt ot ' 
greea.blue. or purple on stalks. Excessive amounts 
of sm^l pieces and detached fragments, excessive 
number of damaged units or loose, soft, ricey. or 
fuzzy units. Off-flavors or odors. 

- Federal Specification Number: HHH-V-1 745/7 



porn / • 

Purbhase Units: 2^ 2-pound packages. 12 per case 

S^yle: Whole Kernel 

Type: White or Golden (yellow) - 
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Gradef: U.S. Grade B 



Corn should have reasonably Oniform color that is 
reasonably bright and free from "off-variety" kernels. 
It should be reasonably free from defects such as, 
pieces of cob. silk, husk, or other^xtraneous 
vegetable material; pulled or ragged or crushed 
kernels. loose skins, or damaged kernels. Kernels* 
should be reasonably tender in texture and in the 
"cream" stage of maturity. Corn-shotjid have normal 
flavor and odor, and similar varietal characteristics. 

Watch For: Dull color, off-color. Excessiue crushed, 
broken, or ragged kernels, pieces of cob,/silk, or 
husk. Damaged or seriously^ damaged kernels, 
tough kernels, and off-flavor or odors. » 

\ 

Federal Specification Number: 745/8 



Greens, leafy 

-Purchase-Units: 3-p6und packages, 12/per ca^ie 
Style: Whole Leaf. Sliced, Cut (or chopped) 
Type: Collards. Kale. MusTard! Turnip, 
Grade: U.S. drade B - 



Griseri's should have Reasonably uniform* 
characteristic color and be rpasonably free from i 
defects §u6hJa§jgril, sand, silt, seed sfems; roots, 
weeds, grass, and tlamage by yelfow or brgy/n or 
other discoloration. They should be reasoQably 
tender yvith the appearance and eating quality not 
■ affected by coarse or tough leaves or stems. They 
shoyld have similar varietal chracteristics and be of 
'normal flavor and od^r 

Watch For: Off-color Presence of silt. sand. grit. 
weeds» grass, discoloration, tough or coarse stems, 
or leaves. Off-flavor or odor. - 

Federal Specification Number: HHH-V-1 745/9 



Okra . 

Purchase Un^: 3-pound packages. 12 per case 
Styler^Cut, Whole - \ . 
Grade: U.S. Grade A 

Okra should have good, uniform color that Is typical 
of the variety: It should be practically free of defects 
such as blemishes,-inedible stems, or collapsed 
pods. It should have good character,^imildr vanetaf 
characteristics, and normal "gumbbistF flavor and 
odor. 

Watch For: Dull, off-golor pods. Excessive defects 



such as blemishes, inedible stems, or collated 
pods. " :^ ^ T 

Federal Specification Nymber: 745/10 

* Peas and Carrots 

^ Purchase Units: 2y2-pound packages, 12 per case 
Grade: U,S. Grade A 

Prdcluct should contain not less than 50 percent by 
. weight of peas. Product should be not less than 25 

• percent by weight of diced carrots.^ 

Peas should be fafriy uniform with green color 
^ typical of the variety. They should not be serfously 
affected by marked variation in color and should be 
reasonably free from defe;:ts such as extraneous 
vegetable matter, broken p^as. detached skins, or ' 
blemished peas. Peas should be reasonably lender 
after cooking ahd have normal flavpr and odbi; 3nd 
similar >?arietal characteristics. . / 

Carrots should have reasonably good orange colOr 
which may be slightly dull but not pff-color. Green- ^ 
"units which may be present should not materially\ 
^ affect the appearance. Unit^ should be reasonably 
* uniform in size and free from defects such as 
crushed, broken^ be unpeeled or blemished unit's. 
Ca«ots should be reasonably tender i[may vary in 
texture) and hlave normal'fJavor and odor. 

^ Watch For: Dull, off-color peas. Extraneous ^ ^ j 
material.-broken peas, JoQse skins, or blemished 
peas. Off-flavo? or odbr in peas. 
Excessive green br^off-color carrots.. Excessive - 
/lumber of broken, crushed; crack4d, unpeeledor^ 
aough fibrous, or mushy units. Qff-flavor or odor in 
carrots. - • 

Federal Specification Number: HHH-V-1745yi2 . 

. « * » " ^ '* ^ ♦ 

.Peasy Green . 



PMrcha^e Units: ' ; . ' . . 
2V2'pound packages. 12 per case 
.20-pound package' % 



Grade: U.S. Grade B 



^ Peas should be fairly uniform with greeq color 
* typical of the variety. They should not seriously be" 
affected by marked Variation in color and stould be 
reasonably fiee from defects such as extraneous 
' Vegetable matter, broken pe,as. detached s)(ins. or 
blemished peas. Peas should be reasonably tender 
'after cooking and have pormal flavor and/odor ^nd 
^ similar varietal characteristips. / 

*. '1 
Watch. For: Dull,.off-color peas. Extraneous 
material, broken peas, loose skins, or blemished . 
peas^* Off-flavor or odor. - ' . 

c Federal Specif icatfSn Number: HHH-V~1745/14 
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PurchaM Units: 2V2-pbund packages; 12 per .case 
Styi*: Diced, 

Type: Type I Gre^, Type II Red, Type III Mixed ^ 
Red 9nd Green ^ - - . 

Grade: U.S.^Grade'A .' 

Peppers should have gpod characteristic color 
typical of the type. Upifs should be praaically ' 
uniform in size and practically free of cJfefects such 
' as seeds, core or stem materials, darfiaged units, 
.and grit, sand or silt. Flesh should be firni, full, and ^ 
tender. 

Watch Fdr: Off-color, bronzing, poorly oit units, 
seeds, cores,- and stems. 

Federal Specification Numlier: HHH-V-T74S/15 



Pptatoesy White, French Frieit' 

Purchase ynits: 

^ Poly bag. 1- or -S-pound bag ' 
Case, 30 pound^of 6 5-pouhd packages 

' style: Crinkle Cut, Straight Cut , . 

Type: French Juries, Regular 

Size: ^/e-inch diameter. 3 inches long 

Grade: U.S. Grade A 



Potatojes should have good flavor, good color, and 
be practiqally uniform size and symmetry^ They 
sfibuld be practically free .of defects such as cmshed 
units, discolored eyes, callous areas, or' * 
discplorations that affect appearance or edibility. 
Potatoes should have a good texture with normal 
flavor a(jd,odoc. 

r Watch For: Excessfve light or dark colored units. 
Excessive number of chips, slivers, or irregular siz^ 

'pieces. Carbon specks,' dark discoloratlons., ; 
excessive oiliness or sogginess after heating.'^Off- 
flavor or odor. ^ . 

Federal Specification Number: HHH-V-1745/16 

Potatoes^ Whitei French Fried 

PurchaseU/iits: 

Poly bag, 1- or 4V2-pound bag , 

Case, 27 pound^s of 6 5-pound packages, (approx. 

weight) . 



ERLC 



style: Crinkle Cut, Straight Cut 
Type: French Fries, Shoestring 



size: Ve-inch diameter, 3-inches long 

Grade:' U.S. Grade A 

. See selectiofi^factors for' frozen potatoes, white; 
' french fries, regular. % ^ ' 

Potatoes^ White, French Fried 

Purchme Units: . 

Poly, bag, 1- or 5-pound bag 

C&se, 30 pounds ^ \, ■ ^ 

Style: Crinkle, Cut, Straight Cut 

Type: French Fries, t|iin \ 

Size: V4-inch diameter. 3 inches long 

Grade: U.S. Grade A ^ 

See selectiqn factors for frozen potatoes, white, 
' french iries, regular. 

Potatoes, White 

Purchase Units: * - ' 

Poly bagi 1- or 5-pound bag " 
,.Xase, 30 pouncte * ' / 

Style: Diced 

Type: Hash Browns 

See selection factors for frozen potatoes, white, 
french fries, regular. > ^ 

Potatoeis, White 

Purchase Units: 

Poynd package 
Case. 15 or 18 pounds 

Style: Shredded ' , 

Type: Beady portioned (3 ounpes raw) ^ 

See selection factors forifrozen potatoes, white, 
french fries.. regular. — L 

Potatpes, White . ' 

Purchase Units: f^kage, 1, 5, or 30 poupds 
Style^otato Round 
Type: Rfissole 

See abl^ction factors for frozen potatoes, white. 
, frencfpfies, regular. 
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Froztn Vegetables 
Frozen Fruits * 



Spinach 

Purchase Units: 3-pound packages, 12 per case 

Style: Whole; Leaf, SlnHjped^i ' ^ 

Grade: U.S. Grade B * / 

Greens shoulc^have reasonably uniform* . ' 
'Characteristic color and be reasonably- free from 
defects su^h as grit, sand, silt, seed stems, roots. 
<Kweeds, grass, and damage by' yellow or brown or " 
.other discoloration. They should be reasonably 
; -tender with the appearance and eating quality not 
affected by coarse or tough leaves or stems. They 
should have sirfiilar varietal charactferistics and be of 



normal flavor and odor. 



Watch For: Off-color. Presence of silt, sand, grit, 
weeds, grass, discoloration, tough or coarse stems, 
or leaves. <Qff-f lavor or odor. 

Federal Specification Number: HHH-V-1 745/18 



SquasHy^ummer 

V - w 
Purchase Unit 

272- or 3-pound^ackages, 12 per case 
Type: Yellow, Zucchini, White ^ 
Grade; uA Grade A 

Squ^h should have similar varietal characteristics, 
and good color, typipal of the variety. It should be 
practically free of defects such as discolored units, 
scars, broken; or mashed units and poorly cut units. 
It should have tender and fleshy texture and seeds 
at an immature stage. \, ^ ' 

Watch For: Mixed varieties. Qff color and broken or. 
mashed, units. ' 



Watch For: Oxidized or off-CQlor squash, hard 
* particles, lymps, and pieces of rind. 

Federal Specification Number:>jHH-VM745/19 
Succotash 

Purchase Units:"2V2-pound packages, 12 per case 

' Grad^U.S. Grade A , ' - ^ ;'j 

See selection factors for frozen corn, lima beans, 
^ green beans^or other component vegetables. ; . 

Federal Specification Number: 745/20 

Vegetables, Mixed 

Purchase Units: 

2 Va-pound packages, 12 per case 

20-poupd package^ . , ^ . * 

Type: 4 of 5 .Veigetable/Mix ' * : 

Basic Mix: 

J, Beans, Wax or Green, cut ' ' 

2. Beans, Lima * ^ 

'3. Carrots, diced 

4. Com, Golden (or yellow) whole kernel 

5: Peas, Harly'or Sweet > \ / 

* " • 

Air. vegetables individually'should have good color 
for the type^and variety used. They should be 
practically free from defects typical of the basic ' 
vegetables. Prior to cooking they should individually 
possess good texture and tenderness for the basic 
vegetable and after cooking be collectively tender. 

Watch For: See basic vegetables as listed. 

\ Federal Specification Number: HHH-V-200 



Federal Specification Number: HHH^V-1745/19 Apple Slices 
Squash, Winter 



Purchase Units: 

2V2- or 3-pound packages, 12 per case 
Style: Mashed 

Type: Hubbard, Butternut, Acorri 

* Grade: U.S. Grade A ^ ♦ 

Squash should h'ave good consistency with very 
little separation of free liquor and'uniform bright cplor 
that is free of discoloration due to oxidation. It should 
have a good granular texture that is free of tumps 
and hard particles and be practically free of defects. 



Purchase Unhs: 
30-pound can 

2V2-pound packages, 12 per-case 
Type: 

With Sugar on Without Sugar . 
Unblanched or Steam Blanched 

Grade: U.S. Grade A 

Apple slipes sho^uld have similar varietal 
characteristics, good color, flavor, and odor. They 
shjjfeld'be p'ractically free of defects with good 
cRaracter. ^ ' " " 

' Watch For: Hardness or softness. Excessive 
brown, gray, or pink color. Inedible tissue, excessive 
skin, bruises, or other defects. 

Federal Specification Number: Z-F~1 743/1 . 
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' 106 Frozen Fruits 



ERIC 



Blackberries ' * , 
Blueberries * t » n 

. Purchase Units: >6V2- pr 30-pound can 

* Type: With Sugar (Four parts fryiit to one part sugar) 
0F> Without ^g^ ^ 

Grade: U.S. Grade A ' 1 ' 

They should be whole,\firm berries, with reasonably 
good color. They shouldi^be reasonably free of 
.defects and h£\ye reasonably good character. 

Watch For: Presence of leaves, large stems; cap^ 
stems, or undeveloped berries. Crushed, muShy, or 
•soft berries. Grit or sand. 

Federal Specitrcation Nui^ber: Z-F-1743/2 



. .CherRieSi Red Tart 

K Purchase Units: 30-pound can ^■ 
Style: Pitted 

TypeCrDry Su^^ared (Four parts fruit to one part 
sugar) ' ' ^ 

Grade: U,S. Grade A . 

Cherries should have a good rerf color with 
practically fio pits. They should contain f)fadically no 
defe(jts'^uch as extraneous vegetable rriaterial. 
mutijated cherries, scab, hail injury. iJiscolorations, 
or scar tissue. They sfVpuld have a firm, fleshy 
texture; and normal flavW 

; 

Watch For: Poor, pale color, or the presence of pits 
or pit fragnients^-vscab blemishes, hail injury, 
discolored areas; or scar'tissue^. Thin flesh, leathery, 
tough, or soft texture or^ff-flavbr. * ^ . 

Feder&l Specification Number: Z-F-174g/3 



Juices, Fruit 

Grape Juice,.Concentrated 



WatcK For: Tartrate crystals, skins and pulp, 
scorched or carrneiizetf flavor. 

FederaLSpe^fflcation Number: Z-F-TV43/5 ' 



JuiceSi Fruit 

Grapefruit Juice, Concentrated 

Purchase Units: Can, 32-, 12-, or 6-.fluid ounce can 
Style: Sweetened or Unsweetened 
Grade: U.S. Grade A"^ 

Grapefruit juice should have goo^ flavor and odor 
and bright, good color. It should be practically free of 
defects, - - 

; Watch For: Off-color, tan or gray color. Excessive 
ainounts of pulp and smalLseed particles. 

Federal Specification Number: 743/6 . ' 

■ . : ■ : . ■ :x ' ■ 

Juices, Fruit \ .> 

Orange and Grapefruit Juice, Concentrated 

Purchase Units: Can, 32-. 12-, or 6-fluid ounce can^^ 

Style: Sweeten'pd> or Unsweetened ' 

Grade: U.S. Grade A " , 

See seTection factors for component fruit juices. 

Watch For: Off color. Excessive amount of pulp ^ 
and seeds. - . , 

Federal Specification Number: Z-F-1 743/7 " 



iJuices, Fruit 



Purchase Units: Can, 32-, 12-, or (B-flqid ounce can 
Style: Sweetened 

Type: Concord iJuice, or Mixed Concord with Other 
Grape Juices. 

Grade: U.S. Grade A 

Grape juice should have gocJd flavor and odor 
typical of the type. It should be free^rom defects 
such as sediment and other resid^^es. tartrate 
crystals, and seed particles. * 



Orange^uice, Concentrated 

Purchase Units: Can, 32-. 12-, 6-fluid ounce can 

Style:'Unsweetened ^ 

Grade: U.S. Grade A . ^ ' 

Coricentrate should have a Brix of not less than^ 
41.8V. When dil&ted according, to label directions, 
juice'has a Brix of not less than 11.8*. Reconstituted 
properly, Jthe reconstituted juice has a very good 
color and flavor and practically no defects. . 

Watch For: Low Brix. Off color and flavor. Seeds, 
peel, or excessiv^ pulp. ' ^ 

Federal Specif ica!ion Number: Z-F-1 743/9 
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Froztn Fruit* - 
D»hydr«tMl y«g«t«blM 



PurehMt Units: «V2*, 10-, or 30^nd can 
Stylt: Sliced 

Tyjpt: Dry Sugared (F6ur parts fruit to one part 
. euQtr) Yellow Freestone 

Gricte; U.S. Grade B • 

' Peaches should be roasonal>ly uniform vwth bright 
color typical of reasonably well-matured fmit. They- 
may possess'a sN'gM variation in color with not mare 
'than very slight br^r^polot resulting from oxidation. 
They should be refij^onaWy uniform in size and 
symmetry and reasonably free of misshapen units. 

• They should be reasonably free'from defects such 
as extraneous material, peel, pits, pieces of pits,^ 
damaged or blemish^ units, l^iey shouk^ have 
reasonably uniformjender texture, not excessively 
jmushy or soft, with, normal flavor and odor and 

• similar vsirietal character characteristics. 

Watch F6r: Variable color, off-cotor, dull color, or 
^excessive brown oxidation.. Presence of misshapen 
units, pits, stem, peel^ scab or insect injury. Hard, 
rubbery, or soft, mushy texture. Exce^Vely frayec^ 
units or off-flavor-or odor. 

Federal Specification Number: Z-F-1 743/11 
RasplMrri^s 

Purchaee Units: GVa- or 30-pound can 

Type: With Sugar (Four parts frurt to one part sugar) 

Grade: as. Grade A 

They should be whole, firin^berries with reasonably 
good color* They should be reasohably free of 
defects and have reasonably good character.^ 

Wstch For: Presence of leaves, large*sJtems, cap 
stems, or underdeveloped benies. Crushed, mushy, 
or Softjbenies. Grit or sand. 

Federal Specification Number: Z-F-1 743/2 

Purchase Units: 25-pound can ^ ^ 

Type: Crimson or Green with Sugar Added ^ 
Grade: U.S. Grade B 

Rhut)arb should have the glossy appearance and 
.color that is^ typical of the variety. It may be slightly 
dull jor gray but not off-color, it should be reasonably 
free from defects such as extraneous vegetable 
material, reoffends, leaf ends, ragged or in'egular 



units, blemished or scarred units, growth aacks» or ' 
V damaged units, it should be reasonably tender and 
/ free from tough or spongy units. It should have 

normal, flavor and odor. 

Watch For: Dull,'gray, off-color pieces. Presence of 
extraneous vegetable material, root ends,'leaf ends, 
• blemished 6t scao'ed units, damaged uriits, or tough 
or spongy units. Off-flavor or odor. 

Federal Specif icatiqn Number.>HHH-V-1745/17 



StrawlMiTies 



Purchase (Ihlts: 10-, or 30-pound can 
Styl^: Sliced^ 

Type: Dry Sugared (Four parts fruit to one part 

sugar).. . ; , 

Grade^U.S. Grade B 
• 

^awbenies should have reasoosi^iy good color. 
The mass should have a fairiy uniform characteristic 
pink to red color that is not materially affected by 
dull, gray, of reddish-brown cast. They should be 
reas^onably free from defects such as grit, sand or 
silt, extraneous material, caps or portions of caps, 
sepal like bracts or portions, stents, short stems, or 
damaged strawbemes. They should have a fairiy 
firm texture not seriously affected by seedii^ss or 
disintegration, be reasonably free of mushy berries, 
an^ have similar varietal characteristics with normal 
' flavor and odor. . " 

Watch Fon^Dull gray, reddish-brown, or \Miite color. 
Presence of grit, sand, weeds, grass, seedy units, 
insect damage,' stems^ caps, sepal bracts, or mushy 
benie^ Off-flavors or odors. ^ 

• 

Federal Specification Number: 2-F-1 743/2 



Potatoes, Dehydrated Low Moisture 

Purchase Units: Number 10 cans, 6 cans pdr case 
Style: Flakes, Granules. Sliced, Diced 
Grade- No Established US. Grade Standard 

Net Weight: . ^ 

Granules, 6 pounds 2 ounces' 
Flakes, 2 pounds 8 ounces. 
Slices, 1 pound 4 ounces - / 

Dehydrated potaioes should have a bright, uniform 
white color which may rar)ge fr6m light cream to 
pale yellow. Potatoes should be frefe of haylike, 
scorched, randd, or musty odors; and be practicall/* 
free of defects such as peel, bruises, eyes, scorched 
particles, and foragn material. 



D»liy<ir«MV«gtt«MM 
MiydraM Fnitts 



WM8h4^r: Diill color/off odors, peel, eyes, bruised 
areas, arid, foreign material which are signs'of 
Jmproper rehydration. 

• < * 

Note: Always follow label directions for rehydrating 
the product. • * 

Federal Specification Number: JJJ-P-^O 



SwMtpotatoesy Dehydrated Low 
Moisture > 

Purchase Units: Number 10 cans, 6 cans per case 

v^- ■ ■ ■ 



/ 



style: flakes 

Grade:yNo Established U.S. Grade Stafidard 

Net Weight: 56 ounces / 

P^enydrated sweetpotatoes shouldliave a 
rea^nably uniform, bright- yellow or 'golden color; 
good, typical flavbr and odor. A.smbdth, lumpfree 
teklure^that'is not grainy, fibrous, jbr gummy after 
rehydratipn is desirable. / 

Watch For: pff-coldr, odor, an^ilavor; evidence of 
heat damage, peel or bruises^ ' 

Note: Always follow label directions for rehydrating 
^the'product^ " 

Federal SpiBcification N(!jmt>er:,None 
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Apples and A^lesauce 

Purchase Units: Pound 



Style: Pie Pieces, Flakes, Wedges, or Sauce 
Pieces / 

Grade: U.S. Grade A 

Dehydrated apples and applesauce should have 
similar vaneta) characteristics and good flavor and 
odor. They should have bright color, be free of 
defects,'' and have good texture. 

Watch For: Variable or dark color. Presence of 
smafi pieces, loose core material, stems or calyxes, 
hard or dry units, and sulfur dioxide in excess of 500 
PPM. 



Federal Specification Number: None 

Apricbtf 

Purchase Units: Pound 

Style: isjugget-type. Pieces; \3iced, and Slices 

Grade: U.S. Grade A 



Dehydrated apricots should have good flavor, odor? 
and color. They should be reasonably uniform in' 
size and practically free of defects with^good tisxture. 

Watch For: Dark or oxidation discoloration. Dull ^ 
orange to amber color. ^ ^ . 

Federal Specification Number: None 
Datas 

Purchase Uniti: Pound ^ ' ' ^ 

Style: Whole or Pitted ' 

Type: Regular or Low Moisture 

Grad^:.U.S. Grade A " 

Dates should have similar varietal characteristics?w», 
They shoyld be practically uniform light or dari( 
amber color and be practically unifomi in size,'and 
free fronv^defects. They shoukl be well-devekjped, 
fleshy, and jsoft.^. s ^ 

WatchTor: Variable size and color, and |5resenc*e 
of dirt,^ deformed Liiits, puffiness, and sunburn. 

Federal Specif ication.Number: Y-D-126.. 
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Paaclies 

Purchase Units: Pound 

Style: Nugget-type, Pieces. IDiced or Slices t 
Grade: U.S. Grade 

Dehydrated peaches should have good flavor, odor, 
and color. They should be reasonably uniform in 
size, practically free from defects, and have a good 
texture. ^ ^ \ 

Watch For: Darl< or oxidation discolorati6n;lDull 
orango to amber color. 

Federal Specification Number: None ) 



Prunasi Driad 

t 

Purchase Units: 30-pound box 

Style: Whole. Unpitted. or Whole/ Pitted 

Type: French, lialian, Im^tal, or Sugar- • 

Dried prunes should have a fairly uniform ^slze, 
characteristic color, good texture", and be free froiji 
defects. 
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W^h Fbn Mixed varieties (unless requested), 
mixed sizes, variable texture and ^dr, and defect 
such as scars, scabs, crad(ed or spKt units. 
Excessively moist units. 

Fktoral Specification Number: Z-R-681 
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Raisins, Procj»ssed 

Purchase Unjts: 3Q.pound box 
Type: Thompson Seedless, Natural 
Grade: U.S. Grade A 
\ St:e: Small 

Raisins should hav^ similar varietal characteristics, 

good typical color, good flavor, ancl development. 
* * • ' J, 

' Watch For; Grit, sand, or silt. Ferfnented or 

sugared raisins and uhdeveloped raisins. 

Federal Specification Number: Z-R-71. 



J 
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General Information on Oth^r Foods 

Condiments 

Cera^lyProducts 



General Information on Other Foods 

JIhe information in this'secllon is intended as a guide 
for school food service buyers Ih purchasing butler 
or margarine, fats and pils, gelatin, mayonnaise and 
salad dressings, grain products, spices and herbs, 
vinegar, and various oth^r ingredients used in food 
preparation. For man^ of these products. ^ 

' Government standards exist to prdiect and guide the 
purchaser. Knowledgaof these standards and of the 
different types of products, their ingredients, and r 
their comparative costs is part of the infprhfiation the 

^ -food-purchaser must have to hold down costs 
without sacrificing quality or nutntional value^ 

A number of the products included in this section 
-—ma y be identified as specific menu items such as 

enriched macaroni and noodles, ice cream? etc. 
, Thos§ are not part of the meal pattern requirements 

but should be i>sed frequently tc/complelp 

breakrasts and lunches, help improve acceptability. 

'and provide additional food energy and other 

nutrients. /- 



i 



Catsup, Tomato 

Purchase Units: 
- 14-ounce bottles. 24 per case 
Number 10 cans. 6 cans per case 

. Grade: U.& Grade A 

Net Weight: 1 15 ounces per Na 10 can 

Catsup should have a good red ripe tomato color 
and good consistency with only slight separation of 
free liquid. It should be practically free of specks. ' 
partidles of seeds, and have a clean aromatic 6dor 

^^9#W^tch For: Dark brown discoloration around neck 
of Dottles. Black specks, lack of^picing. or .over 
spicing. Sour, scorched, or bitter wavor and 
noticeable pale yellow color. • \ 

Federal Specification Number: JjJ-V-1746/25 



jChili Sauce 

Purchase Units: *w , ] 

14-ounce bottles. 24 per case 
Number 10 cans. 6 cans per case 

Grade: U.s! Grade A * 

Net Weight: 105 ounces per No. 10 can 

Chili sauce should have good red ripe tomato color 
and good consistency with only slight separation of 
free liquid. Grain should be coarser than catsup and 
seeds and skiri may be present in finished product. 



Watch l^c)KOarkA)rown discoloration around neck 
\of bottles. Black specks, lack of spicing, or over 
spTcing. Sour, scorched or bitter ilavor and 
noticeable pale yellow <^6lor. 

Federal SpS^ication Number: J JJ-V-1 746/26 



Mustard, Prepared 

Purchase Units: Gallon jars. 4 jars per case 

When purchasing prepared mustard it Is wise to 
obtain and compare samples for color, consistency. 
arxJ flavor before determining the brand to be 
purchased. 

Federal Specificatioa Number: EE-f^-321 ^ 



Vinegar / 

Purchase Units: Gallon jars. 4 gallons per case 

Vihegar is produced by ihtr action' of acetic acid 
bacteria on dilute solutions of ethyl alcohol derived 
'by ferm'enlalion from various sugary ^pd starchy / 
foods, such as cull applef^ grapes, peaches, and / 
svyeetpolaloes. Federal law requjres that vinegar 



have a minimum add content of 4 percent or be a / ' 
"40 grain" vinegar. A "50 grain" vinegar has a 5 / '/ 
percent acidity. • * ^ ^ j 

. / / 

A good cider vinegar has a strength of 50-60 graips. 
Flavor and odor are determined by the materials^ 
used in the manufacturing. Good vinegar shoUlc^ b^ 
free from sediment and aged from 6 months ^ojl 
year. Aging eliminates off-flavor^ and develops 
bouquet. • /-j 

Macaroni and Macaroni Products 
Including Spaghetti and Verniiicelli 

if 

Purchase Units: * * / 

10% 15-, 20- and 40-pound cartons and spmis types 

are available in 100-pound bags ij 

Ingredients: Macaroni products are prepared by 
drying formed units of dough made frorn semoiina, 
durum flour, farina, flour, or any combiffation of two r 
or more of these with'water. Optional ingredients 
may include egg whites; seasonirvgs such as. onions, 
garlic, etc; salt; gum ^gluten; and selec^e^i acceptable 
chemical compounds. / 



ERIC 
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C#rMl Products 

112^ Dairy Products ; 



The following-are types of the more common / 
macaroni products: 



Di«mtttr 



Solid round rods 

\ 



Vermicelli 
Spaghetti 



Hollow tubes, plain Macaroni 
Zrtoni 



0.11 to 0,27 inches 



Hollow tubes, 
corrugated 



Zitoni 



Sheets, scalloped 



Lasagne (the 
widest) . 



Elbows, hollow. ^ 
small, and smooth 



Tuchelti 



Purchase the typfe and shape of macaroni product 
that be$t fits the menu item for which it is intended. 
Buy enriched macaroni ^iroducts. 

Each pound of finished product must contain the 
following nutrients to be labeled enriched macaroni: 



Minimum 

4 mg 
1.7 mg 
27 mg 

13 mg'^ 



Maximum 

5mg 
2.2 mg 
34 mg 
16.5 mg 



Nutritnt 

thiamin 
riboflavin 
niacin 
iron 



Federal Standards of identity: Code of Federal 
Regulations. 21. Food and Drugs.Parts: 16.1. 16.2. 
16.3. 16.4. 16.9. 16.13. 16.14. and 16.15 



Noodles and Noodle Products 

i 

Purchase Units: 

10-. 15% ^0% and 40'pound cartons. 

Ingredients: Noodle products 'are prepared by dry 
formed units of dough made from semolina, durum 
fidur. farina, flour, or afny combination of two or more 
of these with liquid eggs, frozen eggs» dn'ed eggs, 
egg yolks, frozen yolks, dried yolks, or any i 
corinbination of two or more of these with or wiltiout 
water. The egg level minimum is 5.5 percent. ' 
Optional ingredients may include seasonings sucty 
a$ onions, garlic, etc.; salt; gum gluten; and selected 
acceptable chemical compounds. 



'^Type: F/af Ribbons 



I 



N|ime 

Broad - 
Medium 
Fme 



Sixe 

^4 inch wide 
Va inch wide 
VU inch wide 



Buy enriched hoodie products. 

Each pound of the finished product must contain the 

follQwing nutrients to be labeled enricfjed noodles 

Minimum Maximum NutVient 

4 mg ' 5 mg thiamin 

1<7mg • 2.2mg nboflavin 

27 aig ^ 34 mg niaon 

13^i>g 16.5'mg , iron 




not more than 0.06 
Inches 

0.06 to O.tl inches 



Fadtrai Standkrdt of Identity: Code of Federal 
Regulations, 2l\ Food anjJ Drugs, Parts: 16.6.<tt,7,/ 
16.10* . i \ ^ 

• — t 

Butt«r 

Purchase Units: 

Pound: Chips, Patties or RedcSes, 

48 to 96 per pound ir\ 5-pound containers. - 

Cubes: 68 pounds per container > ( 

Butter shall contain at least 80 percent milk fat. 

'^iDescription: Butter manufacture is carefully 

' controlled in creameries. USDA.bas recommended 
that States adopt manufacturing grade milk * 
reqbij^ments that cover milk productton and 
handhl practices. Cream used for txJtter must be* 
pasteVyjed. An act of Cbngress requires butter to 
contain not less than 80 percent milk fat; it^ay or 
may not contain added salt or cotoring matter. If 
coloring matter, is added, it is not necessary to note 
this on the label. After the product is chumed, it may 

^ washed, salted, and worked. Working is very 
important tp^the cjuality to 'give a waxy, compact 
body. Overworking will give a' weak body. Today, 
nnost of the butter is mabe by the continuous 
"automatic chum which gives a uniform product vyith 
improved body and texture. Federal standards for 
butter are U.S. Qradef AA, U.S. Grade'A, and U.S. ' 
Grade B. TJ-e U.S. Grade is established on the 
basis of flavor, body, salt, and color. Determination 
of body characteristics includes texture. It should not 

. show evidence of leakiness, stickiness, and 
shprtness; streaked or mottled colon or gritty saj^ 

. The butter should have a sweet, pleasing flavor and 
a smpoth, compact body with no visible moisture. 
The color should be even and not mottled, wavy or 
streaked. The package should be dean, dry, and 
sound, arrd should property protect the butter. 

Recommended Points for Spectficatiohs: 

USDA grad^ butter (U.S. Gjade AA or A) 

Color level 

Butter with 96 chips per pound, if buying individual , 
servings.. * * , ' - 



Cream 

Purchase Units: 

Vrpint, pint, quart. Vrgallon, and galldn 

Description: Cream is the milk fat which is 
separated 'frQm' milk. It is pasteurized and may be 
homogenized. 
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Typts: 

Half and Half Js a mixture of milk and cream and 
contain#fX>t less than 10.5 percent milk fat and less 
than 18.0 percent milk fat. 

Light cream contains not less than 18 percent but 
less than 30 percent milk fat. 

Ught pipping cream contains, not less than 30 
peiceht but less than 36 percent milk fat.. 
Weavy cream contains not lesslhan 36 percent fat. 

Buy the type of cream that best suits the menu item 
for which it is intended. ♦ 

Federal Standirdt of iSdentity: Code of Federal 

Regulations. 21, Food and Dmgs. Parts: 18.30. 
i8fW, 18.511. 18.515. 



r 



Ic* Cfmrnntf Bulk 

Puithaae Units: 

Bulk ice cream Is packaged jn 2V2-. 3- dr 5-gallon 
'single service paper contairiers. 
Packaged ice cream refers to the product in the ' 
snjaller containers of cups, pint, quart. V2-gallon. 
and gallofi siz^. 

Ingredients: Ice aeam is prepared by freezing 
while stirring a pasteurized mix of cre^, milk; and 
other acceptable dairy products, with sweeteners 
(sugar; sucrose, dextrose, etc.). flavorings ^fmits. 
■ spices, nuts, etc.). stabilizers, and emulsifiers. 

Rnlshed Product: The difference jn fat content, 
flavoring material, and weight per gallon of the ice 
cream nnay influence the price of ice cream. 

The quality of ice cream is related to composition, 
ot/ality of ingredients, weight pgr gallon, and the 
quantity and quality of flavoring materials. Federal 
standards for milk fat and solids content of ice ' 
cream are a minimurn of 10 aqd 20 percent 
respectively. \ 

Note: Ice aeam sold intrastate shall meet State 
standards for Ice cream. ^ 

V Recommended Poincs for Specifications: 
Ice' aeam that meets State,* local, and/or Federal 
specifjcations. 

'Fancy ice cream and ice aeam novelties are ' 
available. Included in this category are such items 
as ice aeam cakes, bricks or ice aeam slices, 
sandw'ches, coated and uncoated ice aeam on the 
stick, etc. These items are available in a wide 
selectidn of flavors and sizes. 

federal ^ndards of Identity: Code of Federal' 
Regulations. 2l\ Food and Drugs, Part: 20.2/ 



IM CrMfii,'Soft Smrim or^ ^ 
Ic* Gimmm Mix 

Purchase Units: / - ^ . 

The mix is normally packaged in 5- or 10-gallon 
plastic bags, in cardboard cartons] or metal 
containers. They are also available in Va- or l-gallori" 
cartons for the smaller user. 

Description: Soft sen^e or ice aeam mix is a basic 
mix requirinq special freezing facilities and trained 
operators. /« tne time of freezing, flavorinc^ are 
added to the mix, or the mtx'may be purchased^ 
flavored. * ' ^ 

There is a wide variety of products and flaVois to 
choose fromjn the frozen dessert industry, ireful 
attention should be given to the purchase of these 
products, / , ' 



Milk, Evaporated 

Purchase Units: * 
14V2-ounce cans, 48 cans per case or . 
.No. 10 cans. 6 cans per case 

Description: Evaporated milk is obtained by the - 
partipl removal of water frorn milk. The milk fat ' ^ 
content is not less than 7.5 *perc€i}t and the milk 
solids content iajiot less than 25:5 percent, y ^ 
Evaporated mWk must contain; 25 ihtemational" Units 
of vitamin D per ounce,* It is hpmogenized^and 
processed by heat to prevent spoilage. Tfieaddition 
of N^tarnin A and other acceptable ingredients are . 
optional. 

Federal Standards of Identity: Code of Federal ^ 
Refutations, 21, Food and Drugs. Part: 18.520. . - 



Milic, Nonfat Dry 

Purchase Units: 

^Vr. 50-. or 1 compound containers 

Description: Nonfat d7 milk is the produci mad/by 
removing water from pasteurized skim milk. It Is 
contains not more than 5-percent moisture and not 
more than IV2 percent milk fat unless otherwise 
spedfied. 

V Grades: There are Wio U.S. grades. U.S. Extra « 
G/ade and jJ.S. Standard Grade. 
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Purchase 



Typt«: . 

Instant nonfat dry milk is ^ special process resulting 
in a much larger^partide size which gives it • ( 
improved solubility and dissolving properties. 

NoQ-instant nonfat dry milk, because of its subjection 
to high heat treatment before drying, resUts in b less 
sduaWe prod^jct. 

Specify: USdA graded nonfat dr/ imilk. 
U.S. Extra Grade nonfat dry milk. 

Fortification: Fortification is' '^tional. If fortified, the 
product must yiefd recon^ituted fluid milk having 
2.000 International Units of vitamin A and 400 ( 
International Unils of vitamin D per quart. 

"■"^ — -federal Standards of Wehtity: Code of Federal 
Reflations. 21. Food and Dwgs, Parts: 18.540, 
18.545: 



Fats, Lard 

Purchase Units: . 

Pound ^ 

50-pound*'cube or 

50-pound tin ' " 

Fats are generally Solid and oils are liquid at room 
temperature. Hard fats may be roade from oils 
through the process of hydrogenatidn. Oils may be 
further sub-divided Into salad oils and cooking oils. 
Salad-oils have been processed to. stay clear in the 
refrigerator. This process is called '^winterizing". 
Cooking oils have not been so treated and become 
solid at low temperatures. 

Definition: Tne Federal definition for lard is "fat 
rendered from fresh, dean, sound, fatty tissues of 
hogs in good health at the time of slaughter." " 

Lard may be graded according to the color, texture, 
and flavor of the product. The cotor of the (ard^n 
be b('<^\ obsen/ed when melted. It should not be 
cloudj^ and should have a light, golden color. Smell 
and taste the lard when it is melted. Lard whep 
chilled shoufd be snow white. The solidified lard * 
should be firm and moderately resistant to pressure 
of the finger and have no gralniness. Lard may have 
strong flavors resulting from'too high a temperature 
in rendering or too long a rendenng penod, 
Rancidity easily develops In lard unless anti-oxidants 
are added. A good quality laid should contain not 
more than percent free fatty apds. 



Typts, 

Pute leaf lard comes from leaf fat. the fat 
sun-ounding the kidney and abdominal^alls It is the 
highest quality lard Lard may ,not bo^rocessed from 
bones, heads, ears and like meats and tissues. If 
porkjfat comes from other sources than fatty tissues, 
it nuisi be labeled "rendered poric fat/' not !a?d. 

Hydrogenaied lard has improved quality ^-nd a 
hlgjier melting point. The shortening power of lard 
and its plastidty make it good for pie crusts< W has a 
lower smoking temperature thSn vegetabfe oils and 
•is Seldom used for ftying purposes. 

Federal Standards of Identity: Code of Federal ^ 
Regulations. Food and Drugs. 9, Animal and Animal 
Products. Parts: 31 9.702» 319.703. ^ * 



fmtSf Shortening 

Purchase Units: | 

Pound ' . , * 

50-pound tin 

* ' « ^ * 

Definition: Hydrogenated all-vegetable shortening 
are solidified vegetable dls. These shortenings ^e 
made from cottohseed, soybeans, and/or com oil 
and are made solid by hydrogenation and - 
plastidzing. Hydrogenated fats have had hydrogen 
added to the unsaturated carbon bonds on the 
olycerides during the processing of ^ natural fat. 
either animd or vegetable, which improves the 
texture an8 firpiness or plastidty of the fat. raises* ^ 
the melting point, increases the keeping qualities, 
and makes the fat odoriess and tasteless. 

Types: . ^ ^ 

Alhpurposp VegeiQble Shoftening for deep-fat 

frying, pastry, cakes^ and for all around food 

production. 

Fat for deep-fat frying with a high stability and a ' ^ . 
high smoke point (425"? or above). 

High-ratio Shortenings^ fdr greater shortening power 
achieved by adding emutsifiers. usually 
nftonoglycerides or cfigiycerides. 

Vegetable shdrtenings should be evaluated for 
shortening power, fryir^ properties, creaming • 
' properties, and flavor, ; " 

Purchase the types most suital>le for use intended. * 

'Federal Standards of Identity: Code of Federal 
Regulatiohs. Food and Drugs. 9. Animal and Animal * 
Products. Partf3l9.701 
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Fat« and Oils 



f^rchMa Units: ' 

P6und:.ChJpsrPattte^ Bodies, if> 12-. 20-. or 30- 
pound cases. 

SO^ound sofids. , . * ^ ^ 

' •' • 

Description: The standards of fdentity of the 
Federal Government state that margarine \s a "'ood. 
plastic in 1or'm. which consists of one or more^ of the ' 
various approved animal or vegetaWe fsls mixed 
with m\wr Vitamin A must t>e added, and Vitamfn.D 
maybe added. Salt, flavoring, emulsifying agents, 
artifida! cotor. and pr^Kiefv^lives^ke up the 
^emaining.lngredfenlsrThe ingredients that may be 
added are covered by the standard of identity and 

• mlJsl be listed on the package. The product must be 

• labeled margarine or oleomargarine. 
Margarine must be* 80 percent fjat. A number of 
margarines on the market are blends of animal and 
vegetable fats. Margarine using animal fat must be 
mariufactured under Government inspection for 
sanitary processing and for operating under sanitary 
conditions. ' ' ■ 

" Margarine cannot be graded since there are no 
grade standards. Margarine may be inspected. 
Coloring should be a uniform natural straw color. 
The body and texture should be firm and srpooth. 

^ 'Margarine made from coconut oils has a definite 
break and a lower meltiog point. The^flavor of 

, margarine should be pleasing, dean, sweet, and 
free from taint or foreign odor. Off-flavors^ can be 
" detected if themaVgartne is w^armed slightly. Storage 
of margarine should be the same as for butter. 
Margarine or oleorpargarine is prepared with edible 
fats and/or oils, or mixtures of these^ whose origin is 
vegetable or rendered animal carcass fati any or all 
of which may have b6en subjected to an accepted 

^^^ocess of phy^co-chemical modification. The 
product may contain water and/or milk and/or milk 
products and/or suitable edible proteins as provided 
in the Federal Standards of Identity. Fortification of ' 
margarine with not less than 15,0(M} International 
Units of vimmin A per pound of finished product is 
mandatory Optional ingredients include artificial 
coloring, vitamin 0, salt, butter, and.permitted 
chemical substance^ Fat In finished product may 
not be less than 80 percent. I^l must incf cate 
whether product is from animal or vegetable origin 
or both. 

Recomniended Points for Specifications: 
Fortified margarine 

Federal Standards of Identity: Code of Federal 
Regulations, 21, Food and Daigs, Parts: 45, 45.1, 

Oilif Vegetable ^ 

Purchase Unite: &gaHon cans in^vidualiy packed 
or 50-, 100-pound containers. 



^^U6*^ti>tl6n: Most vegetable oils come fi'om 
seeds; however there arg.^xceptions sQch as olive 
oil. Most ve<)etable oils are deodorized and clarified. 
Light, air, and moisture' causelrancidity. Most 
vegetable oils for foods? are djeodorized, bleached, 
and clarified, bul onie or more of these processes 
may be omitted for specific oils. V^getat^le oils may 
deteriorate by dscotorina or developing rancid 
JtewwgJJqht, air, and moisture cqntribute to the " 
development of randdify. Air should be excluded by 
seating in airtight containers. Light should also be 
excluded and high-stcpge temp^atur^ which 
assist in the Ixeakctown of Jats driSifs^fipufa be ' 
avoidedjduring storage. Oils should be dear and 
brilliant In appearance at 70* F to 85^ F and free 
from visible sedirnenU The oils should have a bland 
flavor and odor and be free from undesirable flavors 
and odors such as randd, metallic, musty, etc. The 
appeardnce of cloucfing, when oils are stored in the 
refrigerator, does riot detract from their use. 
Ctoudiness will disappear as the oil approaches 
room temperature. . - ^ 



Typesf * 

Cottonseed oil is from seed of the cotton plant. The 
average oil content of the seeCTslS to 25 percent.^ 
Condtfons of soil, season, fertilizer, and variety will 
affect the flavor and the quanlitybf oil in the seed. - 
After hulling and extraction of oil by expellees, the oil 
is refined, the cottpnseed i^ieal is .used as animal 
feed. Goodi cottonseed oil should be 100 percent oil. 
slightly amber in cotor* and of good darity and odor, 
A high free fatty add content indicates an oil of low 
quality. Daric color indicates low quality and poor 
refining methods. 

Cottonseed oil is used frequently for hydrogenaflrig.' 
. The smokjng temperature of cottonseed oil is high. 
Fully refined cotton oil is darker In color than refined 
soy oil. 

Com oil comes from Indian com qr maize, which 
cpntains behween 3 and 6V2 percent oil. Corn oil i& a 
by-product from the manufadure of glucose and 
starch or from the manufacture of cqmmeal, com- ' 
ftour, or hominy. Most of the com oil processed tn 
this country js Msed for salad and cooking oils. It has 
a h^h smoking temperature. It is frequently 
hydrogeriated to make plastic fats for cooking and 
baking, Refined corh oil has a Eight amber ccrtor. 
When quite fresh it has a distinctive corn flavor. 

' Corn oil should 'stand after manufacture to allow 
hea^ fats to settle and drain off. If this is not done, 
the corri oil will solidfy when cold in.salad dressings. 
Tills process is called "winterizing**. Unwinterized 
oils may be doudy at cdd temperatures. 

Peanut oil is processed from the peanut and, 
contains from 38 to 50 percent oil The variety of 
peanut and the concStions-of growth, in adcfition to 
ttie processing n^thod, are important for flavor and 
quality of the oil. Peanut oil is extracted either by 
hydraulic or expeller proces?. After refining, the oil 
has a nutty, pleasing flavor and should be amber in 



' c6lor. like com oil. Some peanut oils of jgoorf quality 
may tie sightly darker than cottonseed or com oils. 
Color will depend upon the peanut'sMrom whidb : 

extracted. » 

Soybean oil is extracted fron? the soytwan and is 
used jniLgreater quantity for margarine manufacture 
than any other oil or fat. The oil content of the seed 
varies from<*1 to 25 percent. Ixjf plants cultivated for 
oil production usually, produce seeds containing 16 
to 19 p^ercent oil. The con<Stk>n of the spil.- seasonal 
and dimatic conditions, and processing have a , 
^definite effect on the quantity and quality of oil 
"obtained. After crushing, the seeds are cooked and 
the oir solvent is extracted. The reskJual soy flake, 
for the most part, is used as a high protein, animal 
feed. A small percentjs additkmally processed into 
soy ftour, textured vegetable protein, etc. 



Lemony Extract 

PurchftM Units: 

Pints or quarts (Specify number of containers and 
* size of containers) . « 

Lemon extract is made from volatile o^ls of lemon 
held in alcohol. The pure flavor should contain not 
less than 5 percent oil of lemon and not less than 80 
percent ethyl akx)hol. Natural lennon esters have 90 
percent terpenes and 4 to 6 percent each of 
aldehyde esters and alcohol esters. 

Jation lemon extract is made from a compoclf^ 
Bd oily terpenic aldehyde which imparts the 
or and aroma of lemon. It is relatively unstable 
I stabilizers must also be added. 



Vanity, Extract and Flavoring 

Purchase Units: 

Pints and quarts (Specify number of containers and 
aze of containers.) 

Vanilla extract is a solution in ^?aueous ethyl alcohol 
of flavorful and odorous principals extracted from 
vaniiirbeans. The content of ethyl alcohol is not 
less than 35 percent by volume. 

Fecieral Stindards of Identity: Code of Federal 
Regulations, 21 /Food and Drugs. Part: 22.2 

Vanilla llavoring is a solution in aqueous ethyl 
alcohol of flavorful and odorous principals extracted 
from vanilla beans. The content of ethyl altohol is 
less than 35 percent by volume. 

Fsdtral Standards of klehtity; Code of Federal 
Regulations, 21. Food and Drugs, Part: 22.4 
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Vanilla»imit«tiori 

. Purchase Units: 1 ' ^ 

Pints, quart land gallons (SoMi^fiWrtTiber of 
containers and size of con^fms.) 

Imitation vanilla is an extract made from a 
compound called vanillin. If Vanillin is combined with 
vanilla extract or flavoring, it must conform to ^ 
' Federal Standards of Identity. * 

OtMr Flavorings 

Purchase Units: . " 

Pints and quarts (Specify number of containers and 
size of containers.)' 

Other pure extracts are mint, dotfe. cinnamon. 
' speamwnt. peppermint, anfse. wintergreen, almond. 
^ and orange. Usually the ratio of natural oil to solvent 
is 5 or 8:1 OO* Imitation extracts'lire also available. 
Fruit flavorings are on the martlet. 



FJour, WiMat, White Enriched 

Purchase Units: Pound 

Classification: Wheat tnay be classified: (a) 
accord«r)g to the time of planting; winter wheat is 
planted in the fall. -winters as a grass and if 
harvested in midsummer; spring wheat is planted in 
the spring and ^harvested later lhan winter wheat; 
(b) by itadensity BS hard, semi-hard, or soft; (c) by 
its use as a flour for breads, pastry, cake, or 
macaroni^ (d) by its color as whife. amtJer.' or red 
wheat; or (e) by its protein strength, as making a 
strong, moderate, or weak flour.. Strength of ftour in 
bread or hard flours refers- to a strong gluten that will 
give strong structural support to a baked product. 
Strength in a cake or soft vyrfieat flour means that it ^ 
has the ability to cany high ratios of sugar, fat. and ^ 
other ingredients in pastry making. 

Flour made from soft winter wheat is' soft to touch 
* and not grainy like ftour frorh,hard or durum whgeJl. 
If the soft wheat ftour is pressed in the hand, it will 
hold its shape and not crumble the way hard whle^t-^ 
^ or durum flour wilL Flour-made from soft wheat is. 
' whiter in. color and lacks a creaminess seen in fldctr 
from hdrd wheat or in macaroni products m^/de from 
the durum v^eats. The finest soft wheats are used 
to make the delicate, low-pretein and high-starch 
flourtequjred for cakes and pastry. 

Description: Flour, white flour, wh^at flour, plain 
flour, is the food prepared Ijy grinding and bolting 
cleaned wheat, other than durum wheat and red 
dumm wheat. To compensate for any natural 
deficiency of enzym^*. malted.wheat. malted wheat 
flour, malted bariey flour, or any combination of two 
or more of these, rhay be used; but the quantity of 
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malted barley flour m§y not be more than^O.75 • 
percent. Harmless preparation of a.-amylase may be 
used^ Wlieat flour should be milled from cleaned^ 
sound and scoured wheat that is essentially free 
from smut, ergot, ^eed seeds, and other foreign 
materials. . 

The flour is freed from brancoat and germ as 
prescribed jn the Federal Standards of Identity. It . 
may be bleached using selecteci acceptable 
methods and if bleached it'is marked on the label. 
Optional ingredients must be declared on the label. 

Types: Consider flour in three general categories: 

Hardi^eat or bread flour is used in baked yeast- 
raiSQd prodltcts as bread^and roll3- This type has 
higher protein content than soft or all purpose flour^ 
and contributes the'strong elastic quality ot proten 
needed to raise bread. \ • 

Soft wheat flour is Jow protein, is soft^in texture, and i 
^kJeal for cake baking. ' v . 

All-purpose flour has been tailored taserye a dual 
use. It may be used for bread or cake, but becay^ 
of its flexibility will not bake the optimum loaf orT- 
bread or cal<l^as will the specific hard or soft wheat 
flour. All-purpose flour may also be used as a 
thickening agent in sauces and gravies. 

Chemical and Physical- Requirements of 
All' Purpose and Bread Flour ^ 
(Based on 14L0 percept moisture) 

All-Purpose Bread 

' Rour ^Our 



IS 





Mm. 


Max> 


Mm 


Max 


^ Protein (Nx 5 J). % 


9,0 




11.0 




Moisture. % 




13 5 




13.5 


Ash. % 9 




0.46 




0.46 


'PH 




5.8 






Falling Numl)er 


i '175 


350 


200 


300 



Chemical and Physical Requirements of 
Bakers Soft Wheat Fiour^ 
(Based on 14.0^ percent moisture) 



Protem (Nx 5.7) 
Moisture % 
Ash % ' 
* Viscosity 
Spread Factor 



Mm 



40 
80 



Maxf 

?5 

14.0 

043 

75 

100 



" ' Requirements based on ASCS/USDA purchased (lour 
previously donated to schools. 

Each pound of flour must contain the following 
nutrients to be labeled, enriched" flour: 
2.9 mg— thiamin 
1.8 mg— riboflavin • 
24 mg— niacin 

^4§-5 mg^ron ^ [ 

^ Nole: Always buy enriched flour. 

Watch F6r: Flours that have a gray, duii color which 
may be of poor quality. 

Federaf Standards of Identity: Code of Federal 
Regulations, Food and Drugs. 21, Parts: 15,1, 15.10 

ERiC ^ * ^ . . 



Ilour, Wheat; Whore Wheat or 
ipraham 

PurcHase Units: Pound 

Description: Whole wheat flour shbu/d be milled 
from cleaned, sound, and normally scoured wheat 
that is essentially free from smut, ergot, weed " 
seeds, ^nd other foreign mateflal. The proportions of 
the natural constituents of such wheat other than r 
moisture remain unaltered. The product should have 
a good, characteristic cpfor; should possess a 
natural wheat-flour taste and odorr^and should be 
free from fandd, bitter, mus|y, and other 
undesirable tastes and odors. Whole wheat fibur 
should be prepared, processed, and packaged 
under modern sanRary conditiorjs and^^ccordance 
with good commercial practice. ^ " . • 

Chemical and Physical Requirements of 
Whole Wheat Flour^ 
(Based on 14.0 percent rnoisture) 



Protein (Nx 5.7) 
f^oisture. % 

Crude Fiber. %t 
pH 

Falling Number 

Through U.S. Standard No. 20 
woven-wire-cloth s*ieve, % 



Mm. 
11.0 



Max. 

1*3.5 

•19 ' 
-2.8 
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> Requirements based on ASCS/USDA purchased flour 
previously donated to^schbols. 

Federal Standards of Identity: Code of Federal 
Regulations, Food and Drugs, 21, Part: tB.80. 



Herbs and Spices 

Purchase Units: Ouqce or Pound 

Herbs and spices are vegetable substances with 
pungent quaKties peculiar to themselves. Many 
different parts of plants are r'epreserited.. Spices are 
prepared from roots, buds, flowers, fruits, barks, or 
seeds, whereas herbs come from theleafy or soft 
portions of certain annual or biennial plants. Every 
spice or herb depends updn delicate volatile oils for 
its ability to give off aroma and to impart flavor. In no 
two spices are these oils exactly ihe same, even as 
in nutmeg and mace where the aroma is almost 
identical. The root, bud,Jruif, flower, bark, seed, or 
leaf is the part of the plant that holds the 
charactcristicWngredient, as the, root "bfginger, the 
bud of clove, the fruit or seed of caraway, and the 
leaf t)f mint. . * ' 

Bay Leaves are the dried leaves of the evergreen ' 
laurel tree. In drying, the color turns from a shiny 
green to a yellowish-olive green. The leaves may be 
3 inches in length. Thellavor is disti»ictively pungent. 
Bay loaf is used for meats, stews, soups, sauces, 
fish, and as a salad flavoring. It may be purchased 
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whole or aacked (crushed). Use is moderate and a 
pound goes a long way. 

ChilhPowder is a blend of spices usually consisting 
pf chili pepper, red pepper, ground cumin seed, 
ground oregano. and garlic powder, with perhaps 
ground clovers, ground allspice and powdered onion. 

* CiJmin is the predominating flavor. The powder may 
not always be hot: Different brands will have 
different flavors. Chili powder is used as a barbecue 
'spice, in Mexican dishefs, in flavoring for eggs, 
omelets, gravies, stews, etc. 

Cinnamonils the bark of 4he Cassia tree. It is dark " 
, brown in color, and the flavor is sweet, slightly 
pungent, milder, but similar to the flavor of cloves. It 
may be ground into powder f6r'use:in baking pies, 
breads, rolls, cakes, and other pastries. The sticks 
may be used for flavoring beverages, pickling, and 
other seasoning purposes. 

Cloves are the dried, unopened buds of an 
evergreen tree grown commerciaily on the islands of 
Zanzibar and Madagascar. The flavpr is strong, 
pungent, and sweet. The color should be rich brown. 
A small quantity gives highjjavor; useis-smaJI. 

Garlic Powder is dehydrated ground garlic and has 
many cornmercial uses in flavoring sausages, 

* rrieats^ and other foods. Fdod services find it 
economical to use when fresh garlic is hard to obtain 
or labor is expensive. Garlic salt is s^lt and garlic 
powder combined. 

Ginger is the root or rhizome of a tropical tuberous 
plant, The'flavor js aromatic, sweet, spicy, and 
pungent. Thp color ot ground ginger is light buff. . 
Whole dried ginger may be peeled or unpeeled. 
Ginger is used as a spice in gingerbread, and baked 
goods, induding pies, cookies, cakes„and biscuits..A 
touch. of ginger can give a subtle flavor to meal . 

Mustard may come from the seed^ of two varieties of 
plants, the black or brown seed and tRe white or 

. yellow seed'varieties. Th^ former is smaller. Both 
are small, round pellets. The seed has a hot. sharp. 

^ pungent bite, which is slightly sweet. Mustard may . 
be purchased as seeds for use as garnishes for 
salads, flavoring for pickles, beet^ cabbage, or 
sauerkraut. Ground mustard is used to^lavor many 
meat and fish fishes. 

Mace and Nu^eg come from ihe same plant. Mace 
is' the skin of the seed of the nOtmeg tree, a tropical 
evergreen having a psachlike fruit. The spice, mace. 
f(Jrms'a lacy network around the shell in whidi the 
nutmeg seed is found. Mac^ is milder and less 
pungent than nutmeg. The flavor of nutmeg is 
sweet, with a warm, spicy undertone. Nutmeg may 
be purchased whole in balls up to 1 inch in diameter . 
or ground as a coarse salt. Mace and nutmeg are ^ 
excellent in baked pastries, sweet roll doughs, 
puddings, sauces., and vegetables. Mace may be 
used in pound cakes, fish dishes, and meat 
' stuffings. More nutmeg will be used in food facilities 
than mace. 



Onion Powder is made from onions whkih are dnbd 
and ground. It has many u^ commercially in food ' 
production and in jood ser9ic^. Onion salt js a : 
combination of onion powder and salt. 

Oregano is the dried leaves of a plant related to the 
mint family.; Oregano may also be called oregahunft, 
Mexican oregano or sage, or origan. The herb when 
dried is light green in colc^. The flavor is strong and 
aromatic, with an assertive, pleasantly bitter - 
undertone. It is used crushed or ground. It is one .of 
the major spices used in 'chili powder and finds 
muc^» use in Mexican anfl Italian dishes including . ' 
chili, pizza, and spaghetti sauce. ^ ''^ . 

Paprika is a mild pepper belonging to the Capsicum 
^ ^ farriily. The rich red color and bouquet of the 
^•-^SpSnish paprika make it desimble. Paprika has a 
mild, pleasant, delicately sweet flavor. It is usually 
grouhd arid used as a garr^ish or to contribute color 
to sauces or cooked dishes, * 

Parsley is the dried leaves of the parsley filant which 
[makes an excellent seasoning. It has extensive use - • 
as a delicate flavoring for soups, salads, nf>eat. fish." 
sauces, and vegetable dishes. It may also be 
sprinkled over foods as a garnish. 

Black and^White Pepper come from a climbing vfne 
that produces a small, red beery. When dried, the ^ 
berry is dark brown. Of all spices Jt is the one used, 
perhaps, in greatest quantity. Most imports come, 
from India. Indonesia, and British Malaya. Black 
peppej; is picked before ihe ben^ is fully ripe; dried, 
^ cleaned, and shipped. Ground "black pepper shows 
boBvilght and dark portions of the berry. White 
pepper is allowed totipeb folly 'so that the interior 
nieat separates from the cjuter ^hell. This shell is 
removed and the small ^ite peppercorn is dried. 
' White pepper should have no trace of outer shell in 
it. lt is hotter but som,ewhat more mild in other ' 
flavors than black pepper. Black pepper will have a 
more perietrating^odpr and a more pungent taste. 
White or black peppercoms may be purchased 
whole or ground. . • ' j 

Red Peppet is redder than cayenne but the flavor (s I 
not as hot. It is used largely in ground or crushed / 
form. Crushed red pepper may also be called ' I 
pepperoni rosso, pizza pepper, coarse crushed red | 
pepper or red pepper, aushed. Because of the i 
small quantity required to give fuH flavor, quantities 1 
used aregenerally small in most food facilities. ■ j 
Poultry Seasoning is a ground blend of sage, thyme./ 
, marjoram, and savory. Rosemary and other spices | 
may also be added. In addition to flavoring poultry, ii 
may be used in place of sage or marjoram to flavo] 
other foods. 

Pumpkin Pie Spice is a btend of ground spices, 
usually composed of cinnamon, cloves, ginger, anjb 
nutm^ or mace. It is used to flavor pies. 

Tabasco Sauce is made from tabasco peppers, a j 
.type of red pepper. | 
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Nuts 

Pickle Products 
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Purchase Units: 

.1-podnd cello.bags, 24. bags per carton 

Nuts are p^rishaole and easily become rancid or ' ^ 
Infested with insects. Buyers should specify that 
purchases comelroin the cunrent year> crop and be 
sweet and full-flavored with no trace of rancidity or 
•other objectionable flavors. Quantities tor^a month's 
supply only should be purchased if in non-airtight 
seal. Purchase tor the specific uae iritended. There 
is little need to purciiase expensive whole grades 
wher) the items are to be chopped or broken in use, 

-*Federal standards exisr^for shelled almonds. , ^ _ 
walnuts. pecanSrand peanuts.^tandards for in-shelf 
nuts exist for almohds; walnuts, pecans, filberts, 

' Brazil nuts, and peanuts: Because of labor cost, few 
food facilities purchase in the shell Some of the 
most pertinent information on quality of shelled nuts 
is given belo*.v. 

Almonds / 

^ ^ > ^ ^ f 

Types: Shelled alhionds. lh£)6me\s should befell 

dried; free from decayjafwdity, insect injury, mold, ' 

gum, shriveling, bjpwTspots, or other defects. 

Grades: 

U.S^/Fancy 
U.S. Extra fJcl 1 
'U.S. No. 1 

. Select-'Sneller ^ 
.'Srandar(SShellS^ Run 

lole ana Broken 
0. 1 y^^ieces 

SizesySpecify sizes of whole almonds by number 
per ounce such as 16-18 (large), 24-;26 (medium). 
40^50 (small). 

Specify size:^ of pieces by 20/64-inch diameter for 
whole or broken and 8/64-inch diameter for pieces. 

Pecans ' 

Types: Shelled pecan halves. The kernels should 
be well cured; free from rancidity. molcJ, decay, 
insect injury, shriveling, leanness, hollowness. 
discoloration, other bamage.^ 

Grades: 

.U.S. No.. 1 

U.S^. No. 1 Halves and Piece^ 
U.S. No. 1 Pieces I 
U.S. Comm ercial \^ , - ^ 
U.S. Cpmnriercial Halves and Pieces 
U.S. Commercial Pieces 

Sizes: Specify sizes of shelled pecan halves by 
mammoth (200-250 per pound), junior mammoth 
(251-300 per pound), jumbo (301-350 per pound), 
extra large (351-450 per pound), or large {451-550 
per pound). • 



Specify size of pieceo by name such as mammoth. 



Peanuts 



Types: Shelled peanuts, Virginia,, Runner, or 
Spanish. The nuts ghall be clean, mature, iairiy free 
from dry parts of shell, dirt, or other for^gn material. 
The liemels shoi/ld be free from' damage. 

Grades: 

U.S.- Extra Large Virginia^ 
U.S. Medium Virginia 
U.S. No. 1 Virginia 
U.S. No. 1 Runner 
U.S. No. 1 Spanish 

Sizes: Virginia Type: Extra-large (%-inch diameter) 
not more thah 512 per pound. . 

Medium (9/32-inch diameter) 513 to 640 per pound. 
U.S. No. 1 Virginia ('5/64-inch diameter) 641 to 864 
per pound. 

Runner Type: Larger than 'V64Hnchi diameter. ^ 
Spanish tyfje^^Larger than '5/64,inch diameter/ 

Waifi 

Types: ShellMWalnut Halves! The kernels shall be 
well dried; free m\rr\ decay, dark discoloration, 
rancidity, insects orlinsect damage; free from 
damage caused t/y rnold, shriveling, cfnd other 
means. Walnuts|are^lso available in pieces or small 
pieces. . \ \ 

Grades: 

U.S. No. 1 
U.S. Commercial 



Sizes: Specify shelled walnut halves consistint( of 
85 percent or more of half kernels and the remaining 
15 percent may be three-fO|jrths kernels, oyie-half 
kernels or pieces, or Specify walnut pieces or small 
pieces. 



Pickles Produc 




Purchase Units^ Gallon jars, 4 gallons per case 

Chow Chow may be either sour or sweet-type 
pickles seasoned with prepared mustard. 

Pickle f\/lixes may be sour-mixed, sweet-mixed, 
^ sour-chow chow, or sweet-chow pickles and must 
contain: cucumbers 60 to 80 percent, caulifioyver 10 
to 30 percent, and onions (not over VU inch' in 
diameter) 5 td 12 percent Red peppers orpimentas 
are'optional. 

Sour or Sweet Pickle Relish Is a finely chopped 
mixmre composed of cucumber 60 to 100 percent, 
cauliflower (optional) 10 to 30 percent, onions 
(optional) 5 to 12 percent, green tomatoes (optional) 
not to exceed 10 percent when used in lieu of equal 
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Salad Dratolngs 
Sugar, SiruVs and Honay 



quantities of cauliflower, red peppers, or pimentos 
(optional). The peppers used are the sweet type. If 
•the term "hot" appears on the label, chopped red 
pepper pods have, been added. 



Salad Dressings 

Purchasa units: Gallon jars^ 4 galtons per case 

Wayonna/se is the emulsified semi-solid food 
prepared from .edible' vegetable oil. acid (vinegar, 
lemof) or lime juice), whole egg or egg yolks, and 
seasonings (salt, sugar, mustard, etc.) The finished 
product must contain not less than 65 percent 
vegetable oil. 

Federal Standards of Identity: Code of ffederal 
Regulations;, Food and Drugs, 21. Part: 25A 
» • 

Salad Dressing is the emulsified semi-solid food 
prepared from edible vegetable oil. add (vinegar, 
lemon or lime juice), whole eggs or egg yolks, and 
a food starch and seasonings such as s^lt. sugar, - 
mustard, etc. The finished product must contain^not 
less than 30 percent vegetable oil and not less than 
4 percent egg yolk. 

Federal Standards of Identity: Code of Federal 
Regulations, Food and Drugs. 21. Part: 25.3 

French Dressing is an emulsified fluid 1ood rpade 
with edible vegetable oil. acid (vinegar, lemon or 
lime-juice) and seasonings such as tomato paste or 
salt, sugar. ^mustard, etc. An emulsifying ingredient 
may be added. The finished product must contain 
not less than 35 percent vegetable oil. 

Federal Standards of Identity: Code of Federal 
Regulations. Food and Drugs, 21. Part: 25.2* 



Sugar 

Form: White, granulated sugar is made from both 
cane and beets. The sugar crystals range fronj ' 
coarse to fine. 

Purchase Units: . 

'5-pound packages. 12 packages per case ' 
50- and 100:pound sacks 

Form: White, powdered (confectioners) sugar is 
ground sugars. The size of the particle is indicated 
by an X. XX is standard powdered sugar. 

Purchase Units: 

1-pound bokes. 24.boxes per case 
50- and 100-pound sacks 

Form: Brown sugar, both light-and dark is. usually 
made from cane sugars and get$ its color from 
molasses, ash or minerals, and other impurities. 

12S 



Purchase Units: 

1 -pound boxes. 24 per case 

50*pound sacks 

All sugars should be of a high commercial quality 
that meet Federal requirements. The finished 
product shoukl contain no \uwps larger than Va inch 
, in (Jjameter that cannot be broken by light finger 
pressure. 

^Federal Specification Numl)er: JJJ-S-79t 



Sirup, Table . 

Purchase Units: ^ ' 

Quart or gallon jars . ' 

Number 10 cans. 6 cans per case 

Blended. Corn and Refiner's S/rup. shall be 
formulated, from not less than 10 percent and nor 
more than 20 percent (solids basis) of fancy grade 
refiner's sirup blend with com sirup. The finished 
product shall be not less than 72** Brix. 

Blended Sugar and Maple Sirup shall be 
formulated* from not jess than 15 percent nor more 
than 25 percent (solids basis) of maple sap sirup or 
maple sugar sirup of at least 66^ Brix solids and the 
balance of granulated sugar sirup. The finished 
product shall be not less than 66** Brix. 

Sugarcane (fancy-sulfured) Sirup shall be 
formulated from the juice of the sugarcane or by the 
solution of sugarcahe concentrate without the 
removal of any of the sugar. The product shall have 
a Brix solids content of not' less lhah -74^ Total 
sugars (sucrose plus reducing sugars) shall ^ 
constitute not less than 88 percent of the solids and 
sulfated ash shall constitute not more than 4.5 
percent of the solids. The color shall be no darker 
than U.S. Color Standard Number 2. as specified m 
the U.S. Standards for Grades of Sugarcane Sirups. 

Federal Specification Numt>er: JJJ-S-351 



Honey, Extracted 

Purchase Units: 5-pound jars, 6'jars per case 
Grade: U.S. Grade A ' 
Color: Light Amber 

The product shall have .a good favor for the 
predominate floral source or. when blended, a good 
flavor for the blend of floral sources. The honey shall 
be free of defefcts and shall be reasonably clear. 
There shall be no evidence of fermentation, 
decomposition or other similar conditions. 
Containers shall be sound arTd cleaa 

Federal Specifidation Number: C-H-'571 



Siigar, Sirups and Honty 
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Molass«t, SugareaiM 

PurchtM Units: 

Gallon containers^. 4 gallons per case 

Qf^: U.S. Grade B or better 

Sugarcane molasses shall have a reasonably gobd 
flavor, reasonably good color and be reasonably 
free of defects such as harmless extraneous 
rnaterials which may be in suspension or deposited 
as sediment inr^the confainer. 

Fedsral Specification Number: JJJ-M-576 



Cake and Bakery Mixes 

PurctiaW Units: 

Pound, 5-, 10-, 25-. and lOO-pound sacks 

ingredients: Mixes are blends of flour, sugar, 
shortening emulsified with mono or diglycerides, ' 
dried eggs» jsaK, leavening agent, milk solids, and 
flavoring. Ratios of ingredients are, varied according 
to the product, and some of these ingredients may 
be omitted or others added, depending on what type 
of product is desired^ 

No^Federal standards exist for cake mixes. It is wise 
to obtain samples and compare products before 
purchasing. . ^ 



Chocolate, Cocoa 

Purchase Units: Pound 

^phocolate is chocolate liquor made by finely ground 
cacao nibs. It may also be called baking chocolate, 
bitter cjfocblate, cooking chocolate, chocolate 
coating; qr bitter chocolate coatinig. It must contain 
50 to 58 percent cacao fat. It may contain optional 
ingredients, such as ground spices, vanilla, butter, 
milk fat, and matt cereal, but for food fadlities plain 
chocolate is usually specified: 

Federal Specification Number: JJJ-C-271 

SreaMa^ cocoa is chocolate .with some fat removed 
and in powdered form. Breakfast cocoa contains not 
' less than 22 percent cacao fat.^ 

C&coa is chocolate with 10-22 percent cacao fat 'and 
isjin^powdered form. ' 



Lowfat cocoa is chocolate with less than 10 percent 
. cacao fat £^nd is in powdered form. 

Federal Specification Number: JJJ-O501 

Federal Standards of Identity: Code of Federal 
Regulations? 21, Fcfod and Drug, Parts: 14.1, 14.2, 
14.3, '14.4, 14.5. 
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Purchase Units: Pound 

Description: Gelatin is made by changing the 
connective tissue collagen in animal tissues to 
gelatin. 

Quality: Quality is measured by the bloom. Bloom 
refers to the appearance, sheen, and feeling of 
^softness in texture that Is evident. 

Types: Unflavored gelatin should be flavorless and 
odorless with no objectional flavors evident from 
manufacturing, fennentation, bacterial action, or * 
other causes. Time of setting; quality of the^gel 
fonDed, and the quality of the finished prodj^ct should 
be that of the high quality gelatin and should display 
no weakness of gel, no wateriness, little or no 
opacity. The cotor nr^y be a very delicate light buff. 
Unflavored gelatin of good quality has bkx}m strength 
of 225 grams. \ 

Flavored.gelatin contains sugar, acid, coloring, 
preserving stabilizer, salt, and flavoring substances. 
Only approved coloring matter and flavoring 
ingredients may be used. Flavbr is usually one of 
the main factors affecting gelatin dessert quality 
outside of gelatin, and this factor is most difficult to 
define. Natural' flavors may be specified as 
acceptable for^some. Artificial flavors also may be 
use6. Purchase Js best on the' basis of traditional 
satisfaction and high standards of production. 
Flavored ge!atin^>f good quality has bloom strength 
of 60 grams. 

Note: Gelatins unflavored or flavored should not be 
purchased without first making up samples from 
carefully followed directions. Samples of the various 
brands should be compared for flavor, colorrand 
texture. 



Soup Mixes, Prepared Gravy Bases 

Purchase Units: Pound 

Types:, * . 

Beef-based Products 
Chicken-based Products 

Ingredients: All materials used should be of good 
grade. They should be prepared under sanitary ^ 
conditions in accordance with the regulations of both 
Federal and State departments of public health. The 
protein constituent must be derived from any one or 
a combination of the following: hydrolyzed plant 
protein, monsodium glutamate, beef of chjcken 
extract, beef or chkiken fat, carartfehcofonng, and 
other ingredients. The product must be noncaking 
and must readily dis?ofvfe in hot water. Whejj 
reconstituted, the product must have the suitable 
flavor and appearance of bouillon. Products 
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^'containing seasoning agents whose prominence 
nnaterially affects the basic flavor of beef or^chicken ,* ' ' 
are not acceptable. Before purchasing prepared 
mixes, the buyer should compare labor costs with 
the higher cost of prepared mixes. 

Note; Federal Specifications for soup mixes and . y\ 
gravy baias do not exist. Some mixes and bases J ^ >^^ 

are iiigh in salt and other seasonings^nd low in ' 
meat extractives. It is wise to obtain samples and 
compare products before purchasing. Re^d labels to .0 
find out what the products contain. 



Yeast 

Purchase Units: Pound 



Formr; Fres/? compressed yeast should be a 
creamy white or light-tan color, with a slight gray color 
^ evident. The product shoi>ld be nDoist, not slimyi and 
should crumble easily. 

>Acf/Ve dry yeasf is in granular form. It reacts as 
quickly in baking as compressed yeast. 
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Glossary of Terms 
Parti 

Bid. An offer to perform in accordance with the 
specifications and conditions for a stipulated price. 

" • Bid Schedule, A timetable for issuing invitations to 
bid, receiving bids, accepting bids, at^ awarding 
contracts for goods or services. | 

Srofrer. An individual hired to act as fan agent or 
intermedial^ in making contracts or sales. 

— Contract A bid which has been^'accepted and 
awarded. to' the lowest responsible bidder meeting 
specifications. 

Delivery Order A purchase order placed against an 
awarded contract. 




T 



lr)vitatm 16 Bid: An announcement to tb 
vommerdal community that an opportuijity exists for 
the submission of bids tor specific items advertised. 

/nvo/ce. A fonmal statement from the supplier to the 
purchaser listihg the^ amount due and terms of 
payment for sup0tiek^delivered. 

Jobber, An individual who buys foods in quantity 
from processors and then sells to institutions such 
as schools. 

Market Order, A requisition from a production unit (a 
school, central kitchen) stating the quantity of foods 
or supplies to be purchased. 

Perpetual hver^tory, A continuing record of food 
purchased, in storage, and used. 

Physical Inventory, A periodic physical count of all 
items in the storeroom o.*- warehouse. 

Purchasing Agent, Any individual who is officially 
designated by the school system or board to 
contract for necessary supplies, including food, 
equipment, and services. 

Purchase Oroer. A summary of markei orders from 
individual schools, or production units, etc., 
specifying the quantity and quality specifications for 
each item needed, as well as the desired date of 
delivery. 

Quotation, An informal notice by a vendor to the 
purchaser of conditions aiid prices under which the 
former will furnish certain foods, equipment, 
supplies, or services. 

Responsive Bidder, A vendor who is' qualified by 
experience and" equipped to perform work required 
or furnish necessary material indicated in the 
-specifications and who has the necessary financial 
ijacking and ability to complete the contract. 
Specification, A description of food, equipment, 
supplies, or services which set forth in a dear and 
condse manner the characteristics of the items to 
be purchased and the conditions under which the 
purchase vsrill be made. 



Vendor}- A possible or^tential supplier of the items 
listed on a purchase order or indicated in a 
specification. , , ' 

Warehouse, A central storehouse for foods, 
suppies, and equipment! or a section of a school 
• building set aside as a jstoreroom. 

/ 

Part II / 

Bloom Test, A test to determine the jelling or jel 
'strength of gelatin. / 

.flnx. Degrees of sirup density which represent 
percentage by weight of sugar in the solution. * 

Can Black, Iron sililfide deposits, that are black in 
color, usually resulting from a chemical reaction X 
between the product and tinplate of the can. \ 

Code Marking, ^lumbers or letters stamped on one. 
end of the can or printed under the label to identify ^ 
such items as .size, date, plant, name, grade, and 
style of product. 

Continuous Irfspection, The conduct of inspection 
and grading services in an approved plant whereby 
one or more inspectors are present at all times when 
the plant is in operation to make in-process checks 
on the preparation, processing, packing; and 
warehousing of all products under contract, and to 
assure compliance with sanitary requirements. . 

Drained Weight, Jhe weight of the product after the 
fiquid packing medium has been a1k)wed to drain 2 
minutes; ^ . . " * 

Enrichnjent, itie addition to a food of one or more 
vitamins, minerals, or proteins which are naturally 
preserii in the food in order to increase the 
consupiption of such nutrients. 

Emulsifier, fil substance that aids in the conversion 
into an emulsion, such as in a mixture of oil and 
water. 

Ergot, A disease growth (hard, reddish-brqjjvn or 
'black masses) that regjace the kemels of cereal 
plants. * 

Fortification. The addition to a food of one or more 
vitamins, minerals, or proteins not naturally present 
in the food in order to iQcreasfe the consumption of 
such nutrients. Examples are the addition of vitamin* 
D to milk or iodine to salt. 

Heavy Pack. A style of pack which contains more 
fruit and less liquid th^n the average pack. 

Hornogenize. A process under which fat particles in * 
milk are finely divided and emulsified so tha^^the 
cream (fat) does not separate on standing. 

Intrastate, Within a State of the United States. 

Interstate, Between or among States of the United 
States. 

Lot Inspectioh, The inspWtion and grading of 
specific lots of processed fruits and vegetables 
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which are located in warehouses, rail cars, trucks, or 
any other conveyance or storage fadNty. 

Net Weight The weight of a product and its packing 
^ medium, exclusive of its container* 

^^^^Slijifit^e^ Discolored product resulting from 
*N exp(»u;i9U^the air. 

Pack Certification. Tho conduct of inspection and 
yracfing services in .an approved plant wheret)y one 
or more inspectors may nuike in*process checks on 
ttie'preparatiort and processing of prodiicts under 
contract. The inspectors jflre not required to be 
present at all times the pfl^nMs in operatton. 

Packing Media. The Xquid^sirup, water solutions 
with sn;all amounts 6f saKpr sugar, etc.) in which a 
M product is packed. Dry s^r is also a packing 
medium for frdzen fruits. 

Pasteurize. A method of destroying disease- 
producing bacteria in milk by heating to a prescribed 
temperature for a specific period of time. 

^PrimaL As^efen'ed to meat cuts, the tnosi important 
or primary cuts. . * 

Russeting. 'A brownish roughened area on the skin 
' * of a fruit caused by Injury. ^ 

Sloughing. The shedding or roughening of the outer * 
tissue layer of a vegetabid, particularly green beans. 
Usually the result of exposure to excessive 
temperatures during processing. 

Sirup Density. See Bnx. 

Solid Pack. A style of pack whidfhas no liquid 
added to, the product for processing. 

Spec/fc Qravity. The ratio of the density of a 
product to the density of pure water when both are 
obtained by weighing in air. 

Tartrate Crystals. Clear and transparent crystals 
formed from tartaric acid. . ^ 

U.S. Fruit and Vegetable Grade^ Standards. A 
standard which measuresthe quality of fruits "and 
vegetables. ^ 

Vacuum Dehydration.. The proems of removal of 95 
to 98 percent of the moisture from a product by a * 
^ combination ^of low'heat and vacuum. 

Viscositi^. The property of a fluid which makes it 
resist a tendency to flow. 



ERJC 



134 



A 



Meat Purchase Specifications \ 

Copies of Institutional Meat Purchase Specificattons 
(IMPS) are available from th^ Superintendent of 
Documents. U.S. Government Printing Office, 
Wa'Shington. D,C. 20402, as follows; 

Institutional Meat Purchase Specifications (IMPS) 

General Requirements. 
IMPS for Fresh Beef, 
IMPS for Fresh Lamb' and Mutton . 
IMPS for Fresh Veal and Calf. ' . 

IMPS for Fresh Pork. ' 

IMPS for Cured. Cured and Smoked, and Fully- 
Cooked Pork Products. 
IMPS for Cured. Dried, and Smoked Beef Products. 
IMPS for Edible By-Products. 
IMPS for Sausage Products, 

Specifications for Use * 

The following is a partial listing of items appearing in 
the IMP Speciftcatipns, 

Fresh Beef 

Item ^ 
No 



00 

07 

08 

09 

11 

12 

13 

14 

15 

16 

16A 

20 . 

23 

34 

35 

35A 

36 

36A 

37 

55 

56 

58'' 

59 

63 

66 

67 

68 

70» 

75 

76 

79 

85 

93 

GO 

01 



FfOOUCt 

Carcass 

Rib. Oven-Prepared 

Rib. Oven-Prepared. Boneless and Tied 

Rib, Ready Roast 

Spencer Roll 

Ribeye floll 

Square-Cut Chuck 

ShPblder Clod 

Square-Cut Chuck. Boneless 
Square-Cut Chuck. Boneless^ Clod Out 
Chuck Ror 

Brisket. Boneless. Deckle Off 

Short Ribs ^ 

Beef Boneg 

Diced Beef 

Beef for Stewing , 

Ground Beef. Regular 

Ground Beef. Regular. TVP Added. 

Ground Beef. Special 

Hindquarter 

H:ndquarter. Trimmed 

Round (Rump and Shank On) Primal 

Round. Boneless 

Round. Shank OK. Z-W^y Boneless 
Round. Rump and5hank Off, Boneless. 

Tied 
Knuckle 

Top (Inside). Round • 
Bottom (Gooseneck) Round ^ 
Strip Loin 

Strip Loin. Boneless 
^Strip Loin. Short Cut 
Bottom Sirloin Butt 
Flank SteaW^ 
Cubed Steaks 
Cubed Steaks, Special 



1102 Braising Steaks, Svii 

1 1 36 Ground Beef Patties. Regular • 

1 136A Ground Beef PattiesV Regular, TVP Added 

^137^ Ground Beef Patties. Special. - ^ 

Cured, Dried, and Smoked Beet Products 

Item 

No Product 

601 B;isket. Boneless, Deckle Off. Corned 

619 Sliced Dried Beef 

Fresh Lamb and^Mutton 

Item 

No Product — ^ 

206 Chucks (Double) ^ ^ 

^207 Square-Cut Shoylders (Double) 

208 Square-Cut Shoulder^, Boneless 

232 Coinr, Trimmed (Double) 

233 Leg (Double) - 

. 234 Leg. Oven- Prepared " 

1295 Lamb for Stewing 

1296 Ground Lamb - 
1296A Ground Lamb Patties 



Fresh Veal and Calf 
Product 



Item 
No 



r 



308 
.309 
310 
311 

331 
332 
336 
337 
1300 
1395 
1396 



Chucks. 4 Ribs (Double) 
Square-Cut Chucks. 4 Ribs (Double! 
Shoulder Clod . 

Squate-Cut Chuck, 4Rib§^ QIad Out. 

Boneless 
Loin, 2 Ribs (Double) ^ 
Loin. 2 Ribs, Trimmed (Double) ^ 
Leg. Shank Off. Qven-Prepared, Boneles? ^ 
Hindshank 
Cubed Steaks 

Veal for Stewing v 
Ground Ve§il 



Fresh Pork 

}lem 
No 



401 
4Q2 
403 
404 
405 
406 
407 
410 
411 
412 
415 
416 
417 
1400 
1407 
1411 
1412 



^Product 

Ham. Regular 
Ham. Skinned • 
Shoulder 

Shoulder, Skinned 
Shoulder, Picnic » 
, Boston Butt / 
Shoulder Butt. Boneless' 
Loin . 

Loin. Bladele^s 

Loin. Center Cut , 

Tenderloin 

Spareribs 

Shoulder Hock 

Filets , . 

Shoulder Butt Steaks. Bonele^ 

Chops. Bladeless 

Chops. Center Cut ^ 
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14^28 Chops. Center Cul. Boneless 

1412L Chops. Boneless 

1495 Pofic for Chop Sijby 

1496 Ground Pork 
1496A Ground Hofk Patties 

Curwd or Ciim f ncf $mo<rod 

and Fulfy Cooked Pork Products 
It»m 

No. )^fodoct ' 

503 Ham, Skinned (Cured and Smoked) 

" 505 ' '^arn. Sknb. (Cured and Smoked) 
* - Cbmplet^y Bonefefss 

507 Ham\Bnls.; Sknls. (CJufed and Smoked) 

.Fulh^Cooked; Dry Heat 

508 Ham. ttijls,, Sknls, (Cured) Processed, 
* * Fully^Oooked. Mdisl Heal 

526 Shoulder.^ Picnic (Curedand Smoked) 
530 Shouldei* Butt. Boneless (Cured and 
. Smoked) 

.557 Bacon. Slab (Cured arid Smoked) Sknls. 
539 Bacon. SHced (Cured and Smoked) Sknls. 
^541 Bacon, Sficed (Cured and Smdked) End ^ 
Pieces 

546 Loin, 8!adeless'{Cure</ and Smoked) 
556^^ Jowl Squares (Curediand Smoked) 
561 Hocks, Shoulder (Cu/ed and Smoked) 

SBUug^ Products 

Horn 

No Product 

800 Frankfurters 

801 Bologna 

802 Pork Sausage 

803 Eiver Sausage 

804 Cooked Safami 

805 Minced Luncheon Meat ^ 
810 Breakfast Sausage 

813 Polish Sausage 

814 Meat Loaves 
^315 Meat Food Product ioaves 

£d/bte By-products 

Item 

No Product 

701 Beef Liver . 

702 Beef Liver. Sficed (Frozen) 

703 Beef Liver, Porticm^Cut (Frozen) 
710 Pork Liver ^ " 



How to Contact USDA About Meat 
Acceptance Strvice * 

Listed t)e)ow are the locations and telephony 
numl)ers of Main ^taSon Supervisors for the' 
Agncuttural Marketing Service Meat Grading 

- Branch. If you wish to use the Meat Acceptajice^^^ 
Sendee, or have cny questions, the meat grading- , 
supervisor nearest your location will be ^lad to helpi 
you. Questions may directed to: * ' 

Meat Gracing Branch . 
Livestock Division m 
Agricultural Marketing Service 
U.S. Department cf Agnculture ^ 
Washingtbn.D^C^ 20250 

1718 Peachtree i^treet. N-VV. Rm. 204 
Atlanta, Georgia 30308 - . 
Tel: 404/526-5153 * | . 

4101 South Halsted Street* Rm. |03 
Chicago, Illinois 60609 
Tel: 3lteJ-5751 

206 Livestock Exdiange Bldg: 
Denver, Colorado 80216 

tel:303/S?t7-4088":\ 

760 Livestock Exchange BIdg . 
Kansas City* Missouri 6i4l02 1 
Tel: 816/374.5331 

4747 Easfem Avenue, BIdg 7]' Sec. A 
Los Angelas (Bell). Catifornia 90201 
Tel: 213/688;5634 ^ 

P.O.Box 91176 
, 3000 East Third Street"" 
Amarillo, Texas 79105 

- Tel: 806/376-2264 

609C'vestock-ExchangeBldg- 
' Omaha, Nebraska 68107 
Tel. 402/221-4635 

630 Sansome Street. Rm 745 
*San Francisco. Caljfornia 94111 
Tel: 415/556-5815 

225 Uv#stock Exchange BIdg 
SiQux City, rowa'51 107 
Tei 712/252-0259 

>ost Office Buifding. Box 27 . 
So- St Paul. Minnesota 55075 
Tel: 612/725-716V r 

970 Broad Streel.floom 901 
'Newark. New Jersey 07102 
Tet 201/645^3950 
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0 Lamb Chart 



LAMB CHART 




i 



i 



National Live Stock and Maat Board 



/ 



i 
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PORK CHART 



RETAIL CUTS Of POm(-r,\^ERE THEY COME PROM AND HOW TO COOK THEM 



Smiid 

BWeSttah ShnMrfU 




0. ^ 

BUdiChOB - i,„chop Sirioinchop 

ijC^ ®^ 

CubedStok* ButtHflrChop ToplonChop SMCuW ' 


6pneles$l£g SlicadOooked 


\# 

BnUHcSffiMHm CafimdHiffl 

^rmmm — : . 


Gw.lry-Stytefcbs ^BKkftbj^^ SmofcMj.lom Chop Sty<iBicon 

r.M^ 

®(S)m^iS& ®®S^^ , 

Boflrtssloplonltesl B(Wte Ibolatfftasl ®®T«)ef)oin 


^^^^ 

6onHe$sSmotoJ ^OnterSmoW 
HimSte HimSlice 


. (M^ -^^^t^^f^. 

^&\^ ^ 

t»n lotft Siriom 

Rmm 


^^^^ ^^fc^ 

. Rump(&jlOft)rtion Portion 


LOIN 


LEO (FKCSH OR SMOKED HAM) 




VmI Chart 



"VEAL CHART 



/ 



RETAIL CUTS OF VEAL WHERE THEY COME PROM AND HOW TO COOy T HEM 





(lUttRtCts) (Snilto) ^ 

®®®lix Slew* 



^A/m Steak '-©Blade Steak 

■' IfMM. fmhj ————— 




Boneless 
ShouUei Roast 



® Aw Roast ®Blad< Roast* 



SHOUIDCR 



Boneless Rib Chop 
Rib Chop 

- If MM. flifcy - 



Cioum RusV 



Rcb Roast 



Top lotn Chop 
^ lo<n Chop 

®KiiiYChop 
Lojft Roast 


"Si 

® SKknn ftdp 


. 9% 


Boneless 
SidomRDSSt 

-®Sirto«n Rout 


1 

Boneless Rump Rnst 
RumpRttSt jRoundRoist 


> ^ LOIN 


•SIRLOIN 


1 

ROUND (LCQ) 




JVmI tor !!•«> or gnndiAQ «n«y bt mad* from any Cul 
•*CuM |i««bs i^^b« m«}t Irom trty ItK* 



This ch^ 9ppro^9d by 

NatkMMil Uv* Stock and Mtoat Board 
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Poultry and Egg Infohmition 

•Requests 1or i n^ormation on pobltry and egg v 
standards anc grades and egg )foduct inspection 
should be ma ie to nearest regi )nal office of U,S, 
Department o Agriculture's Agrfcuttural Marketing 
Service. 



Philadelphia Region 

FJegional Poultry Gradinc 
1006 U.S. Custom Houj' 
Street 
Philadelphia, .Pennsylvi 
Telephone: 215/597-4! 

Corinecticut 
Delaware 

District of Columbia 
Florida ^ 
Georgia " 
Maine 
Maryland 
Massachusetts " 
New Hampshire 
New Jersey 



fice 

J, Second and Chestnut 

iia 19106. " 
i54 

NewY6fk 
\North1Carolina 

nsylvania 
Puerto Rico 
Rhode island 
' South Carolina 
Vermont 
Virgin Islands 
Virginia 
West Virginia 



Chicago Region 

Regional Poultry Grading Office 
Room 803, U.S. Custom House 
610 South Canal Street 
Chicago, Illinois 60607 
Telephone: 312/353-^226 



Alabama 
Arkansas 
llhnois 
Inajana 
•Kentucky 
Louisiana 



Michigan ^ 
Mississippi 
Ohio 

Tennessee 
Wisconsin 



Dea Moinea Region 

Regional Poultry Grading Office 
Room 777. New Federal Building 
210 Walnut Street 
Des Moines. Iowa 50309 
Telephone: 515/284-4581 



Colorado 
Iowa 
Kansas 
Minnesota- 
Missouri 
Nebraska 



NeW Mexico 
North Dakota 
Oklahoma 
South Dakota 
Jexas ' 
•Wyoming 



United-States Department of Agriculture 
y .Agricultural Marketing Service ' 

Poultry Division— Washington,. D,C. 20250 

1976 



San Franciaco Region > 

Regional Poultry Grading Office 
Room 807. U.S. Appraisers Building 
630 Sansome Street 
San Francisco, California 941 1 1 
Telephone: 415/556-6488 




Alaska 

Arizona 

California' 

IHawaii 

Idaho 



Montana 
Nevada 
Oregon 
Utah 

Washington 
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Dried Egg Products 

The companies Ksted prcx:ess dried egg products 
under USDA supervision. For further information, 
write directly to the connpanies. tt is generally ^ 
impracticable to give a complete list of processors. 
In furnishing a partial Hst, it should be understood 
thatTK) discrimination is interuled and ho guarantee 
of reliability imrJied. 

Note: Sonve sporting goods stores also sell dried 
egg products. > ^ ^ . 

Dried Whole Egg jnd Yolk-Type Products, end 
Dried Egg Whitet 

Ballas Egg Products Corp. and/or Bellas Egg Solids 

Div., 40-North 2nd Street, Zanesville. Ohio 43701 
Commercial Creamery Co. and/or Medo-Maid 

Foods, S. 159 Cedar Street, Spokane. 

Washington 99204 
Cutler Dairy Products. Inc.. 612-42 \A/. Sedgley 

Ave.. Philadelphia, Pennsylvania 19140 * 
Cutler Dairy Products. Abbeville. Alabama 36310 
Henningsen Foods. Inc.. Drawer A. M^em. Iowa 

51551 

Henningsen Foods. Inc., 325 3rd Street, David City. 

^Nebraska 68632 
Henningsen Foods, Inc., 200 Railway Street, 

Ravenna, Nebraska 68869 
^ Marshall Produce Co., P.O.Box 455, Marshall, 

Minnesota 56258 
Marshall Produce Co., 213 N. Hiawatha, Pipestone, 

Minnesota 56164 • > \ 

Mid-Central Egg ProdMCls, Inc., Ill S. 10th Street, 

Hiawatha, Kiansas 66434 
Monark Egg Corp. and/or Monark Egg Products, 

Inc., 601-611 E. 3rd Street, Kansas City, Missouri ^ 

64106 

" National Egg Products Corp., P.O. Box 475, Social 

Circle, Georgia 30279 
Oskalbosa Produce Co. and/or Oskaloosa Food 

Products Corp., 546 9th Ave., East, Oskaloosa, 

Iowa 52577 " 
Papetti's Hygrade Egg Products; P.O. Box 1045, 

Cullman, Alabama 35055^ 
Pietrus Foods, Inc., 5th Ave., NE, Sleepy Eye, 

Minnesota 66085 
Roberts Dairy Company, 220 S. 20th Street. Lincoln, . 

Nebraska 68510 
Seymour Foods, Inc., 101 N. Kansas Avenue, 

Topeka, Kansas 66601 
Sonstegard Foods, Inc., P.O. Box 359, Howard - 

Lake, Minnesota 55349 
Tharp Brothers, Route #1, Pangbum, Art<ansas 

72121 

Tranin Egg Products Co., P.O. Box 3489, Jackson, 

Mississippi 39207 
* Milton G. Waldbaum Co., and/or Wakefieid Dried , 

Foods, Inc., 501 N. Main Street, Wakefield, 

Nebraska 68784 
Wenk Produce Company, 121 S.E. Second Streetr 

Madison, South Dakota 57042 \/ 



Dried Egg WhItM Only 

JuKus Goklman's Egg City, 8643 Shekell Road, 

Moorpari(, California 93021 
Henningsen Foods, Inc., 402 N. 3rd Street, Norfolk, 

Nebraska 68701 
Kraft Foods, Div. of Kraftco Corp., 123 N. Miami, 

Marshall, Missouri 65340 

Frewt Dritd Egge Only 

. Freeze Dry Products, Inc., 8th & Ingte Street, 
Evansville, Indiana 47708 
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Acceptable Braad ahd Bread Products . 

(All products must hQ wade of wfx)le grain or 
enriched flour or meal) ' 

GroMp I lists items that weigh at least 25 grams or 0.9 
ounces, and contain approximately 35 percent 
moisture. Group II lists low-moisture items that weigh 
at least 20 grams or 0.7 ounces, and contain 
approximate 10 percent moisture. Group 111 Ksts 
miscellaneous items that weigh, at least 30 grams or 
1.1 ounces, and contain approxirnatelySO percent 
itlbisture. 

Ordiipl ' 

When obtaining these items commerdalty, a sen/ing 
should have a minimum. weight of 25 grams (0,9 
ounce). 



Item 

bagels 

Biscuits 

Boston Brown Bread 
Buns (all types) 
. Combread 
Doughnuts (all types)2 
English Muffins 
French or Vienna Bread ^ 
"Fry" Bread 
Italian Biead 3 
Muffins 

Pretzels. Dutch (soft) Twisted 

Pumpernickel » 

Raisin Bread 

Rolls-(all types) 

Rye Bread 

Salt Sticks 

Stuffing (Bread) ^ 

Sweet Rblls2 

Syrian Bread (flat)^ 

White Bread 

Whole Wheat Bread 



Serving size^ 
1 bagel 
1 biscuit 
1 seivinsf 
1 bun"^ ^ ^ 
1 serving 
1 doughnut 
1 muffin 
i serving ^ 
1 piece 
1 serving 

1 muffin 

2 pretzels 
-1 slice 

1 slice 
1 roll 
1 slice 
i; stick 
J serving 
1 roll 
1 section 
1 slice 
1 -slice 



Group II 

When obtaining these items commercially, a sen^ng 
shouW^have a minimum weight oi^O grams (0.7 
ounce). ^ 



Item 

Bread Sticks (dry) 
Graham Crackers 
MeltDa To^t 
"Pitof Bread 
Rye Wafers (whole-grain) 
Saltine Crackers 
Soda Crackers . 
Taco Shells 
Zwieback 



Serving size^ 
3 sticks 
3' crackers 
5 pieces 

2 pieces 
4* wafers 
8 crackers 

3 crackers 
2 shells 

'3 pieces 



Group iH 

When obtaining these items commercially, a serving 
shoukJ have a minimum wdght of 30 grams .(1.1 
oufices). 

Item Sen/ing Sfze^ 

Dunipiings 1 dumpling 

' Hush Puppies 1 senring 

Meat or Meat Alternate Pie Crust 1 senrtng 

Meat or Meat Altemate Turnover ^ 1 serving 
Crust 

Pancakes * 1 pancake 

Rzza Caist 1 sennng - 

Popovers 1 popover 

Sopapillas ' 1 sen/ing 

Spoonbread ^ 1 sen/ing 

Tortillas 2 tortillas 

Waffles ''\ 1 serving 



Note: Tp determine ser^ng sizes for products made at schools, 
refer to "Cereal products" in PA-631. "Quantity Recipes for 
Type A School Lunches". 

' The number of Wems per portion are approximate amounts: 
Additional quantities may be needed to provide the appropriate 
weight for this group depending on the size of the item used. 

2 To be allowed as a bread item in breakfasts and supplement 
(snacks) only. 

3 Denotes commerdally prepared products often made with 
unenriched flour. Check label or manufacturer to 6e sure 
product purchased is made with enriched flour. 

* Bread in a serving of stuffing should weigh at least 25 grams 
(0.9 ounce). 

er 



L 



ERIC 



/43 



136 Bibliography 



ERIC 



Bibliography 

A Planning Guide for Food Service in Child Care 
Centers {{FNS 64). Washington, D.C.: USDA. 1976. 
.26pp.^ 

School Breakfast Menu Planning Guide (FNS 7) 
Washington, D.C.: USDA, 1976. 10 pp. 

A Menu Planning Guide for Type A School Lunches 
(PA 719). Washington, D.C.:.USDA, 1974. 20 pp. 

Brokaw, May. "Why Not Cooperative Purchasing?" 
School Food Service Journal, 26:6, pp; 32-^5, 
June. 1972. '\ 

The Buying Guide for Fresh Fruits, Vegetables and 
Nuts. Fuller1on,.California: Blue Goose Inc. 1971. 
124 pp. 

Canned Food Tables (6th Edition). Washington, 
D.C.; Natl. Canners Association. 1968. . 

Cronan, Marion L. The School Lunch, Peoria. 
Illinois: Charles A. Bennett Co., 1962. 512 pp. 

Eshbach. C.E. and A. L. Wrisley. Purchasing Food 

for Food Serwce Esfablishments, Food 
. Management Leaflet 10. Amhefst, Mass.: 

Cooperative Extension Service, College of 
• Agriculture, University of Massachusetts, 1965. 

20 pp. 

Federal and State Standards for the Composition of 
Milk Products (and Certain Non-Milkfat Products) 
(Agriculture Handbook No. 51). Washington, D.C.: 
USDA. 1974. 27 pp./ 

Flanagan, Thelma. School Food Purchasing Guide. 
' Chicago. Illinois: American School Food Service 
Association; Association of School Business 
Officials. 19SS. 144 pp- 

Food Buying Guide for Type A School Lunches 
(PA-270). Washington, D.C.: USDA, 1972. 92 pp. . 

Food Purchasing: A Course for School Food 
Service Personnel. Sacramento, California: 
California State Department of Education, 1970. 
78 pp. 

Fdod Purchasing, Atlanta, Georgia: Department of 
Education. Office of School Administrative Services, 
School Food Service Unit. n.d. 63 pp. 

Fpod Procurement for School Food Service: ^ 
Instructors Guide, Raleigh, North Carolina: 
Department of Public Instruction; North Carolina 
Department of Community Colleges. 1970. Ill pp. 

Food Service Manual for Health Care Institutions. 
Chicago, Illinois: American Hospital Association, 
1972. 305 pp. 

Food Storage Guide ' for Schools and Institutions 
(PA 403). Washington, D.C.: USDA, 1975. 33 pp. 

Grover, R. M. and C. E. Eshbach. Purchasing Eggs 
for Food^Service Establishments, Food 
Management Leaflet 17. Amherst, Mass.: 
Cooperative Extension Service, College of 



Agriculture, University of Massachusetts, 1968. 
20 pp, 

^ Hayes, K. M., C. E. Esht/ach. F. M. Sawder and N. 
G. Cournoyer. Frozen Food in Food Service 
Establishments, Food Management Leaflet 2. 
Amherst, Mass.: Cooperative Extension Service, 
College of Agriculture, University of Massachusetts, 
1970.23 pp. / 

"Help for School Lunch Mana gers." School Lunch - 
Journal, 24:1, pp. 32-^3, January. 1970. 

Kotschevar, Lendal hi. Quantity Food Purchasing. 
New York, New York: John Wiley and Sons, 1961. 
619 pp. > 

Lukowski, R. E. Purchasing Canned Fruits and 
Vegetables for Food Service Establishments, Food 
Management Leaflet 14, Amherst? Mass.: 
Cooperative Extension Service, College of 
Agriculture, University of Massachusetts, 1966. 
20 pp. 

"Market Category: School Lunch." School 
Foodservice Journal, 35:7. pp. 34-53, July, 1973. 

Miesel, G. E. "Whafs in the Can?" Schooi ^ 
Foodservice Journal, 26:6, pp. 32-35, June, 1972. 

Purchasing. Atlanta. Georgia: Department of 
Education, Office of School Administrative Services, 
School Food Servi':es Unit. n.^. 118 pp. 

Potter, F[ E. Purchasing Dairy Products for Food 
Sen/ice Establishnients, Food Management Leaflet 
15. Amherst. Mass.: Cooperative Extension Service, 
College of Agriculture. University of Massachusetts^. 
1970. 20 pp. 

Richard, Ruth. "Input Output— The Commissary 
System." InstitutionslVolume Feeding. pp: 31- 
38, July, 1971. 

A. 

West, Bessie Brooks. LeVelle Wood, and Virginia F. 
Harger. Food Service in Institutions, New York, New 
York: John Wiley and Sons. Inc.. 1966. 693 pp. • 

Wrisley, A. L.. E. M. Buck^nd Q. E. Eshbach. 
Purchasing Beef for Food Service Establishments, 
Food Management Leaflet 16: Amherst. Mass.: 
Cooperative Extension Service, College of 
Agriculture, University of Massachusetts, 1966. 
31pp. ^ 



\ 



o U. S. GOVERHMENT PRINTING OFFICE i 1911 720-068/675?' 



144 



